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CHISHOLM-SCOTT CO. 
Founder of the GREEN PEA 


VINER SYSTEM 


A Thirty Year Record of 
Satisfactory Accomplishment 


THE CANNING TRADE. . 
J. T. DOWLING 
PATENT ATTORNEY 
- LABELS 


631 MUNSEY BUILDING fl 
BALTIMORE, MD. 


TRADE MARKS 


Pickles 


MYRON H. SHAW 
Broker & Manufacturers’ Agent cider 
604 sTATE-LAKE BUILDING Tomato Products 


Chicago, Ill. Sauer Kraut 
Phone Randolph 2033 Cooperage 
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VINER FEEDERS 


( WHITE STYLE ) 


Solve the Viner feeding problem 
BUILT TO LAST 


Chicago, Ill. Boston, Mass. 


C.L. JONES & CO. 


BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desirable accounts) 


UNDER CARRIER SEPARATOR 


An economic necessity 


130 N. WELLS STREET 131 STATE STREET : 
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CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-Evrc. 
A.K.ROBINS & Co. BALTIMORE,MD. 


FOR CATALOGUE 


71 E. State St., Columbus, 0. 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS. 
BOXES, PACKERS’ SUPPLIES BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 
Phones: 
PLAZA 1140 & 4484 : 


CANNED GOODS EXCHANGE 
Year 1922-1923 


John R. Baines. 

W. H. Killian. 

Leander Langrall 

William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 


President, 
Vice-President, 
Treasurer, 
Secretary, 


Arbitration Committee, 


Schall, Harry Imwold. 

D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 


Committee on Commerce, 


Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
W.E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 
F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 
Committee on Agriculture, William Silver,H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Eli Frank. 
Chas. Glaser. 


Committee on Claims, 


Hospitality Committee, 


Brokers’ Committe, 


Counsel, 
Chemist, 


T. Preston Webster, John W. : 


MADE BY THE 


JOHN MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
wh‘ch passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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CANS 


Service First - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
ROANOKE, VA, 
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THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


Canner’s 
Salt 


90. OF THE BEST TOMATOES ARE SALTED 


THE COLONIAL SALT COMPANY | 
Akron, Ohio. 


Atlanta Boston Buffalo Chicago 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MICH. OMAHA, NEB. 
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YOUR EQUIPMENT COUNTS IN YOUR RESULTS 


Fit up now for washing 
Tomatoes 
Apples 
Beets 
Potatoes. 

The MONITOR Cylindrical Washer 
handles them all in turn. Itsa Utility 
machine. It gets mould spots on toma- 
toes. No matter how dirt may be caked 
on your stock, the MONITOR gets it. 


Constant fresh water, applied economically with an immediate ‘get-away’ of dirty water gets the results on the MONITOR. 
Can you afford to take chances ? 


THE MONITOR IS A SURE SHOT PROPOSITION. 


HUNTLEY MFG. CO. posing co. 


BROWN 6O.. Led. 

am, 

HUNTLEY MFG. CO.,Ltd. | BO, Drawer 25 SILVER CREEK, N. Y. | BERGER CARTER co. 
Tillsonburg, Ont. 


San Fracisco, Calif: 
M. T. WALSH MFG. CO., 
Milwaukee, Wis, 
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DOS 


VARIETIES OF TOMATOES. 


LANDRETHS’ RED ROCK 4.50 
GREATER 3.50 
PERFECTION 3.50 
OTHER SEEDS 
Beet Cucumber Cabbage Pumpkin Squash ; . ‘ 
Okra Spinach Caulifiower Beans 4 
Snap Dwarf Lima Sugar Corn Peas a 
The Landreths sell every Seed used by Canners and ask : 
you before buying to write for prices. The Landreth’s & 
prices will be found as low as such quality can be sold. . 
cs " D. LANDRETH SEED CO 
TOMATO—*The Landreth - LANDR 
BRISTOL, PENNA. 
Price $9.00 per pound 
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temperature 


Have an_ enviable prestige 
because of the economies 
effected for years by their 
continuous use in the largest 
factories of the canning in- 
dustry. 


INDICATING 
Retort Regulators 
Self-Acting Pressure Regulators 
Recording Thermometers 


CONTROLLING 


If you will send your request for 
a catalogue or specific inform- 
ation on firm stationery it will 
have immediate, intelligent atten- 
tion. 


Hydrometers and Engraved Stem 
T yCOS Thermometers for Laboratory 
Use. 


Tell Tale Thermometers for Exhauster, 
Open Bath, Retort Processes. 


Companies 


USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


Stevenson Automatic Lock Seam 
Body Forming Machine 


This machine is adapted to Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachments for soldering 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch 
ing attachment for dry products. 

The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment. 
and can be quickly changed for 
various size cans: is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


2% to 4% in. Diam. Length 5% in. 


STEVENSON & CO,, Inc. 
~ 601 -6 S. Caroline S. 
“Patents Applied for” BALTIMORE, MD. 
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ECONOMY DEMANDS 


that your supplies including labels, cans, shooks, 
cases, etc., be fully covered against fire loss. 
| Successful Canners realize that while it 1s necessary 
| to keep operating expenses to a minimum, full fire 

insurance protection is indispensible. 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU 


furnish this protection to over 1575 Canners at 
actual cost. ‘These Canners have made an average 
| saving of $6.50 annually, per thousand of insurance 


carried, by placing their requirements at this 
Bureau. 


For information, write 
Lansing B. Warner, Incorporated. 


155 E. Superior St., 
Chicago, Ill. 


Officially endorsed by National Canners Association. 
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The Book You Need! 


Every factory in the business should have a copy of 


this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 


THE CANNING TRADE 
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WEEKLY REVIEW 


The “‘Low” In Future Tomato Prices Has Been Passed—Can- 
ners Were Firm in Their Demands—Corn Continues 
Depressed—Railways Promise to Strike—Dangers 
From Coal Strike—Canners Generally Aiming 
to Avoid a Surplus in Packs. 


It looks very much as if we had reached the “low” in 
future tomato prices, and that from now on the buyers of this 
commodity, as futures, will have to pay higher prices. The ex- 
ample of Missouri in this matter has had a very salutary effect 
upon the Eastern tomato canners. And besides there are su 
many things that can easily happen between now and the de- 
livery time on tomatoes, that no man is warranted in taking 
future orders at the recent prices. Both buyers and sellers 
knew that the prices were so close to cost that it would take 
a ‘lucky break” to bring the sellers out even; and by the same 
token, it must mean that with an unlucky break the seller 
could not possibly come out even. And there are more reasons 
than one to say that this would seem to be the unlucky year, 
Why is it that these camners allow themselves to be induced 
to tie up to an almost certain loss? Haven’t they had enough 
of losses in the past few years, or are they gluttons for this 
form of amusement? 


But as we have said the future tomato market shows un- 
doubted signs of gaining strength and it is probable the selling 
orgy—though it was a small, weak orgy—is all over. W. R. 
Messenger, in this week’s issue, attempts to explain some of 
the reasons why tomato canners allow themselves to be led 
into loss—profit—future contracts; and while his explanation 
is based upon a life-long experience with them, and rings true, 
there is not much satisfaction in the explanation. Hanging 
on the wall of our office is a motto which reads: ‘Never ex- 
plain; your friends don’t need it and your enemies will not 
believe you anyway!” and we might add: who can explain a 
tomato deal? 


The corn canners have not been able to lift their product 
out of the depression into which it fell recently, and futures 
are suffering in sympathy with spots. Even the buyers recog 
nize that it ig a shame to sell good corn at the prices it has 
recently been sold, but, of course, they are not going to pay 
any more for their supply of corn than they have to, and ne 
amount of persuasive eloquence is going to make them do se. 
Possibly some of the corn canners have taken a hint from 
this and cut their acreage for 1922, and if they have done sa 
they have acted wisely. Again, there are too many things 
likely to happen to warrant a big pack of any kind of canned 
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ioods, corn, tomatoes or anything else. It rs a year for con- 


servatism, in every line, and most men are obeying this in- . 


junction. 


As we write the railway unions are taking a vote to strike, 
rather than submit to reductions in their wages, and it 1s 
said that 90 per cent of them favor the strike. We are not 
a calamity howler, nor are we lovking tor trouble before it 
happens, but there is real dange: in this. Remember that 
the next great artery of all business-—coal—is in the throes 
of a very bad strike, and if we add the railroads to this, we 
may wake up to the fact that conditions are approaching the 
desperate, We do not notice the coal strike so much, per- 
sonally, because we are not burning coal during these sultry 
days; but the operators of canneries, when the rush season 
on corn and tomatoes arrives, may feel, and very decidedly 
feel, the effect of this coal strike. How many of them have 
a sufficient coal supply.on hand for their operations? What 
will those do who have not this supply, now in their yards, if 
in addition to a scarcity of coal the railroads are tied up by 
strikes? And we might add the supply of cans and other 
needed materials to this list, for the cannery is dependent upon 
the railroad as only canners can realize. Crops will not wait 
upon these deliveries, and that is why canners are vitally 
interested in both the coal strike and the proposed railroad 
strike. 

All industry recognizes the necessity of going to the mat 
on these questions, for both freight rates and coal prices must 
be reduced, and those who try to stand in the way of such 
reductions will have to be pushed out of the way, and the con- 
test might as well come to a head now as later—it must be 
faced. For the general public there could not be a better time 
than during the summer months, for this tug-o-war, but for 
the canner, there could hardly be a worse time. Just line this 
up as one more reason for the canners selling futures at or 
below cost! : 

And in addition to these dangers, there is no denying the 
fact that the season is proving a peculiar one on many crops. 
The buyers took our advice regarding the damage to the East- 
ern pea crop with a very big grain of salt—they said the 
“peach killer is out again.’’ Yet they see the result today. 
Canners who have always boasted of 100 per cent deliveries, 
even if their own crops and packs failed, are offering as little 
as 16 per cent on peas this season, because there is as yet no 
way to overcome their shortage. New York State and Wis- 
consin will, of course, be more fortunate, but the pea louse 
has appeared; section after section of our country has been 
visited by tornado-like storms, ripping up crops and taking 
heavy toll of human lives, and while we hope and pray that 
these visitations are done for the season, still the growing sea- 
son is very young yet; there is a long stretch between now 
and harvest time—hbefore the completion of the packs and no 
one can say what may happen. . ; 

The point we are driving at is that the canner has no right 
to sell his prospective packs without some fair chance for 
profit. The buyer must recognize this, and, in fact, the ma- 
jority of canners of all kinds in all sections are gauging their 
packs this season upon the amount of goods the buyers have 
expressed a desire for, In other words the majority of can- 
ners are not aiming to have any surplus over future sales, and 
in this they are right. If the jobbers will not recognize this 
the jobbers will be the ones to suffer. We want to say to all 
canners, as plainly as we know how. this is not the year to 
risk losing money. 

Changes in market prices are not numerous this week. 
We note that extra standard Maine style corn is advanced 5c 
per dozen to $1.20. 

On the other hand, and as if, despite the known shortage 
of the pea pack so far made this season, prices on peas have 
been reduced all along the line. {You will find them quoted 
so on our market page. | 

Spinach, too, has followed suit ‘with lower prices, and not 
to be outdone in this general stepping down, tomatoes are 
marked slightly lower than last week. This section may well 
claim the distinction of being the low price sellers of both 
spot and future tomatoes, if they take nnly glory in such dis- 
tinction. 

Other than these changes the market remains as it was, 
with demand dragging as it has for months, the buyers taking 
only such goods as they are in actual, urgent need of—and 
no more. 

The supply houses are busy, as the canners are getting 
their factories in condition for the new season, And the can- 
ners should give these matters attention in time and not expect 
the supply men to perform miracles in order to make up for 
their lack of foresight. 
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THE ATTITUDE OF SECRETARY WALLACE ON THE 
CONSERVATION GF PERISHABLE FOOD PRODUCTS 


Canners will doubtle:s be greatly interested in an ad- 
dress recently delivered by Secretary of Agriculture Wallace, 
before the New York Mercantile Exchange. 

Secretary Wallace says: ‘‘As man learned to provide in 
the producing season against the needs of the non-producing 
season, he passed from the nomadic to the agricultural stage. 
Learning how to store food products of various sorts he found 
it possible to live in communities and decrease the frequency 
of famine. Thus industrial life was slowly developed. How- 
ever, a diet confined to eacily preserved grains and to meat 
did not promote the highest form of physical healthfulness, 
and not until man learned how to transport and preserve 
perishable products in palatable form has he been able to 
maintain himself in the highest state of health and exist in 
large cities and industrial communities.”’ 

While laying partcular stress upon the important func- 
tion of cold storage and refrigeration in the preservation of 
foods, the Secretary’s address applies with equal or even 
greater force to the canning industry. He points out the im- 
portant part played by the development of transportation 
which has enabled people in our larger communities to draw 
perishable food products from every section of the country 
and preserve them until needed. Preservation of such prod- 
ucts makes it possible to maintain agricultural production on 
an adequate scale for our requirements. 

“But for our ability to preserve perishable products un- 
til the period of limited or non-production, the people: who 
farm the land would have no incentive to produce more abun- 
dantly than might be needed for the communities round 
about them. Necessarily, they would reduce their produc- 
tion to the amounts which such communities could take at a 
fair price during the productive season.”’ 

“Handlers and distributors of food products perform a 
great national service, and the fidelity and efficiency with 
which they perform this service has much to do with the 
maintenance of the original production of these products on 
the one hand and the maintenance of the health of the people 
on the other, 

“What the producer and consumer of both have a right 
to expect of thoce who engage in this business of storing and 
distributing foods, is that the business shall be so conducted 
as to preserve the wholesomeness of the foods, and as to re- 
ward productive effort rather than purely speculative enter- 
prise, As our population increases and our civilization be- 
comes more complex, the business of storing and distribut- 
ing food becomes increasingly important. Everything pos- 
sible must be done to improve storage methods and to re- 
duce storage and distributing costs. As the Federal agency 
charged with the duty of gathering and disseminating useful 
information on subjects connected with agriculture, using that 
word in its broadest meaning, the Department of Agriculture 
naturally has a very direct and vital interest in this whole 
matter. Stable production can be maintained only under 
fairly stable and remunerative market conditions.” 

After clearly summing up in the above manner the im- 
portant role played by food preserving industries, Secretary 
Wallace expressed his desire to co-operate to the fullest pos- 
sible extent with such industries. Several ways suggested 
by which the Department can be of great service in this con- 
nection included the encouragement of more satisfactory 
grades and standards, the inspection of food preserving and 
distributing industries, the dissemination of reliable informa- 
tion relating to prices and supples and finally scentific re- 
search for the purpose of improving present methods. 


WANTED—Quick-low cash Price - 1 to 3 Livingston 
Tomato Washers. Address Box A-980 % The Canning 
Trade. 


WANTED— One to three rotary wire cylinder, Tomato 
Washers. Quick delivery. Advise make and lowest price. 
A. K. Robins & Co., Baltimore. 


FOR SALE—One Livingston Squirrel Cage To- 
mato Washer; used only thirty days. One Merry-Go- 
Round Peeling Table, for 75 peelers. Address Alexan- 
dria Pkg. Co., Alexandria, Indiana. 


WANTED—Ball-bearing Roller Conveyor; 16” 
rollers. State condition and price in first letter. Ad- 
dress reply to Alexandria Pkg. Co., Alexandria, Ind. 
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Bucyrus Copper Kettles 


have given dependable service to 
hundreds of Canners since 1874. 


Their design assures-- 
SAFETY 
DURABILITY 
ECONOMY 


Our prices will interest you. Get them! 


THE BUCYRUS COPPER KETTLE WORKS CO. 
BUCYRUS, OHIO 


MANUFACTURERS OF { Bucyrus stationary steam jacketed kettles 
Bucyrus tilting steam jacketed kettles 


NO. 2- AUTOMATIC BODY MACHINE WITH NOTCHING AND SOLDERING ATTACHMENT. 


Our No. 2-C Bodymaker as shown with notching and side seam soldering attachments and automatic blank feed, has a capacity of 
150 lock and lap seam sanitary;can bodies per minute. 

This entirely automatic high speed machine is adjustable for all sizes of sanitary cans up to No. 3 size. All adjustments are 
combind so as to maintain correct alignment of working parts when changing for fizes. 

The construction of this machine is unusually heavy, weighing complete 9000 Ibs. and the adoption of crank mcvements per- 
mits a high capacity and insures a smooth operation, free from vibration. 


The combination friction and clutch is provided with control leavers conveniently located and arranged so that the soldering 
attachment continues to operate, if the forming mechanism is momentarily stopped. 


This is a strictly high speed machine complete in every respect and embraces many unique features necessary tothe requirements 
of a modern sanitary can making line. For further particulars apply to 


McDONALD MACHINE CO. 


Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
die 7600 South Racine Avenue, Chicago, [Mineis. 
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The Markets -- 


NEW YORK MARKET 


No Improvement in Demand—Salmon Reach Low Retail Price 
—Fruit Salad Sells Well—What it Costs to Lay Canned 
Foods Down in New York From Pacific Northwest— 
Washington Apples Selling—Future Tomatoes 
More Girm—Short Deliveries on Peas. 


New York, June 16, 1922. 


Jobb.ng Demand is Limited—No improvement in the spot 
canned goods situation has occurred during the past week, 
and trading is still confined to rather small lots. Distributors 
are not anxious to buy far in advance of requirements at cur- 
rent quotations, and so are contenting themselves with en- 
tering the market for small lots of goods as needed, 

Sardines Quoted Upwards—-Many Maine sardine canners 
have advanced their prices on keyless quarters to $3.25 per 
case, f. 0. b. cannery, this representing an advance of from 
15 to 25 cents per case. One canner continues to quote at 
$2.95 on this grade, but the other packers in the Maine mar- 
ket have long ago given up the idea of competing in price with 
this canner. The pack of fish so far in the season has been 
negligible, and the goods are moving out very slowly. 

Pink Salmon 10 Cents at Retail—-In the face of a $1.17% 
al1.20 market for pink salmon in the local wholesale market, 
one of the larger chain stores is advertising pinks at retail 
at 10 cents per can, or $1.20 per dozen, It is hoped in the 
trade here that this low price will stir up the demand some- 
what, as thus far during the early summer months demand 
for salmon has been considerably below normal. Reds also 
meet with a slow movement. 

Improving Quality of Maine Corn—Members of the local 
distributing trade are greatly interested in reports that Maine 
corn canners are now working with the State College of Agri- 
culture in an effort to improve the quality of the corn grown 
for canning purposes in the State. The Maine canners have 
been successful in their’ campaign to have packers’ in other 
States restrained by the Department of Agriculture from put- 
ting out ‘‘Maine Style’? corn and are now continuing their 
campaign to put their product on a firmer quality pedestal than 
ever before. 

Fruit Salad a Good Seller—There has been a very heavy 
demand for California fruit salad, and the 1921 pack has 
been cleaned up. Canners are now booking business in 1922 
pack on s. a. p. contracts, and a fair volume of business has 
already been taken. Many wholesale grocers are buying fancy 
fruit salad for their private label business, while the chain 
stores are working up a distribution under the packer’s labels. 

Sales representatives of the California Packing Corpora- 
tion are booking s. a. p. orders on ‘‘Del Monte” canned fruit 
salad, which will be put on the market for the first time this 
season. 

Chinook Salmon Coming—First shipments of 1922 pack 
Columbia River fancy chinook salmon are now rolling for the 
New York market and are expected to arrive shortly. Theré 
has been a heavy volume of business booked here on halves 
at $2.25 per dozen, guaranteed against the formal opening 
prices, not yet named. Estimates of the probable opening 
price range from $2.25 to $2.50, many believing that the 
canners will split the difference and open at $2.35. The pack 
is well sold up already, however. 

Tuna Merger Interests Trade—There has been consider- 
able interest shown in the trade here over reports of the suc- 
cessful conclusion of the merger of four large Southern Cali- 
fornia fish canneries into the Van Camp Packing Corporation. 
The new concern will control a large portion of the pack of 
tuna fish and in addition will have a large volume of Cali- 
fornia sardine business, 

Freight Rates Here by Steamer—Steamer freight and in- 
surance rates to New York on canned foods shipments from 
the Northwest, based on the present rate of 50 cents per 100 


pounds on 30,000 pound shipments, are figured out by Warm- 
ington, Timms & Co., at about 11 cents per dozen on No. 2s, 
16 cents on 2%s and 55 cents per dozen on No. 10s. These 
rates are considerably under the all rail rates. 

Washington Apples Selling—Washington pack canned ap- 
ples, which were introduced on this market last season on the 
strength of the low water freight rates then prevailing, have 
apparently made a place for themselves here. They are sell- 
ing for new pack at $4.50 per dozen for No. 10 solid pack, 
price being f. 0. b. cannery, They are packed much more 
solidly than Eastern pack goods, weighing drained about 24 
pounds per dozen tins more than Eastern packs. 

Tomatoes Firmer on Futures-—There has been a little 
more interest shown in offerings of future Maryland tomatoes, 
and the market has been gradually firming up throughout. 
While this increased strength has not yet been reflected in 
a general advance in asking prices, canners are not pressing 
for sale as they have been doing, and it would not be surpris- 
ing to see a slight advance on all sizes. At the time of writ- 
ing, the market is held at 52% cents for standard 1s, 80 cents 
for standard 2s, $1.15 for standard 3s, and $3.40a3.50 for 
standard 10s, all f. o. b, cannery for standard goods, packed 
on the peninsula. Some Baltimore canners are asking slightly 
more for their goods. 

Short Delivery of Peas—One prominent Delaware pea 
canner has announced to the trade that he will be able to de- 
liver only 16 per cent on standard peas, and other canners 
are informing their trade of similar short deliveries. In many 
instances the canners are able to make full delivery on sifted 
grades, as sales of the higher grades of peas on future con- 
tracts were generally light. 

Wisconsin Pea Pack Selling—There has been quite an 
impetus in buying of future Wisconsin peas following the 
general knowledge of actual conditions among Southern pea 
canners, and many distributors are now rushing to cover. Some 
standard early Junes are still to be had for shipment from 
Wisconsin factories at 95 cents, but the general asking price 
is $1.00, and many canners are entirely withdrawn. Indiana 
canners are booking some business on standard early Junes at. 
$1.00 factory for prompt shipment. 

Opening Fruit Prices Delayed—Leading California fruit 
canners are still withholding opening prices on their 1922 
fruit pack, and in some sections of the trade the opinion is 
expressed that there will be no action taken by the Corpora- 
tion and the other larger packers until vgry late in June, or 
possibly early in July, Canners are paying from $98 to $100 
per ton for apricots, and correspondingly high prices for 
other raw fruits, and consequently are not inclined to name 
their prices until they are in better position to figure their 
costs. 

Opening prices on 1922 pack California canned peaches 
and apricots have been named in this market for the account 
of the G. W. Hume Co., one of the largest operators in the 
California market. Prices are per dozen, f. o. b. steamer, 
San Francisco, all orders subject to confirmation and supject 


to terms and conditions on regular canned fruit contract. The 
prices are: 
No. 24%4s——- 

Variety Fancy Choice Standard Seconds Water 
eee $ 2.90 $ 2.65 $ 2.40 $ 2.05 $ 1.95 
Apricots, peeled... 3.40 3.05 2.80 2.40 2.30 
Apricots, sliced.... 3.40 3.05 2.80 2.40 2.30 
Yellow, free peaches .... 1.95 1.75 1.65 
Yellow, free peaches 

2.40 2.15 1,95 1.75 1.65 
Yel,. cling peaches 2.70 2.45 2.20 1.95 1.85 


Yel., cling peaches, 
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ME, sass oiace's 2.70 2.45 2.20 1.95 1.85 few days last week, stopping with Butler & Sergeant, Inc. 
No. 10—— Water’ S. Pack J. C, Warmington, of the Warmington-Duff Co., Chicago, 
ee $ 9.85 $ 8.90 $ 8.00 $ 6.70 $ 7.20 is spending a few days in New York with his New York firm, 
Apricots, peeled... 11.35 10.15 9.25 8.20 8.70 Warmington, Timms & Co., taking charge of things while 
Apricots, sliced.... 11.35 10.15 9.25 8.20 8.70 Walter B. Timms spends a short vacation in Massachusetts. 
Yel., free peaches.. .... aon. 6.05 5.20 5.45 Lee Dingee, of the Fame Canning Company, of Chicago, 
Yel,, cling peaches. 9.20 8.45 7.45 5.95 5.95 was here during the week visiting the local Fame broker, A. 
Yel., cling peaches, ; C. Clark Co. 
ees aA .20 8.45 7.45 5.95 5.95 “Steve”? Comstock, of the S. E, Comstock Canning Com- 
No. 1s pany, of Newark, N, Y., was in the market a short time ago, 
Standard Choice looking over the general situation. 
Apricots. 66 0.466036 $ 1.32% $ 1.42% G. E. Finch, of the Edgett Burnham Company, was an- 
Yel., clink peaches. 1.32% 1.42% other Newark, N. Y., visitor in the New York market. Mr. 
Yel., cling peaches, Finch was stopping with his brokers, North & Dalzell. 
1.32% 1.42% Frank C. King, sales manager for Burnham & Morrill, 
Yel., free peaches... 1.12% 1.22% of Portland, was in the New York market during the week, 


Hume are already sold up on fancy and choice yellow 
free halves, and consequently cannot accept business on these 
items at any price, but can still accept sliced frees, all grades, 

Prices on cherries, pears and plums will be named later. 

Talk Canned Foods Week—Considerable trade interest 
has been aroused in trade circles here in the next canned foods 
week, following several discussions in Chicago last week as to 
plans for the affair this season. There will be more co-ordi- 
nation and cohesion in the trade this season than last, and with 
plenty of time available in which to work up the campaign, 
national canned foods (week) sale to be held March 1-10, 
1923, should surpass all records for the centering of public 
interest on canned foods. 

Shrimp Market Firm--—-Southern shrimp canners have suc- 
ceeded in pegging their price on No. 1 at $1.35 per dozen, 
cannery, and jobbers are now beginning to take hold of the 
market in a small way at this price. 

NOTES 


Arthur P. Williams, of R. C, Williams & Co., sails this 
week for Europe, where he will enjoy an automobile tour 
through France, returning in July. 

B. O. Bowers, prominent in the sardine and shrimp can- 
ning and distributing fields, left for Atlantic City last week 
where he will take the salt bath treatment. 

Carl O. Nielsen, of the Nielsel & Kittle Canning Co., prom- 
inent canners of sardines and tuna fish, was in New York a 


making headquarters with Walter J, Townsend & Co. 

Butler & Sergeant, Inc., announce that they have been 
appointed exclusive New York sales agents for the Santa 
Cruz Fruit Packing Company, of Sea Bright, Cal. The Santa 
Cruz Fruit Packing Company puts up a general line of canned 
fruits and fruit salad. YORK STATER. 


MAINE MARKET 


Every Spot Line Will Be Cleaned Up Before the New Packing— 
Future Lobster Advances—Maine Will Raise Only 
Genuine Bantam Corn This Year—About 
Same Average of Stringless Beans. 


Portland, Me., June 16, 1922. 


Spot buying continues about the same as for the past 
three months, just in ameunts as needed. Stocks are being 
cleaned up, and the new pack will find a clean market in 
every line. Corn is out of the market, string beans all gone, 
in fact, the only stock on hand is canned apple and that sup- 
ply is not large enough to give owners any concern. 


FOR BETTER, LESS EXPENSIVE 
SHIPPING BOXES ---- See H & D 
Corrugated Fibre Boxes get there with the goods. 


H & Shipped to a nearby town or to a point across the 
continent, they arrive with contents intact. 


You risk no defaced labels or leaky cans when you ship in these 
better boxes. Inexpensive, convenient and far above railroad 
requirements for strength, they solve your shipping problem 
once and for all. 


Get our prices and free samples and you will be convinced of 
the efficiency and economy of these better boxes. 

Ask also for your copy of 
our free ‘‘Canners Booklet’. 


THE HINDE & DAUCH PAPER CO. 
800 Water St., Sandusky, Ohio 
CANADIAN ADDRESS: 
Toronto— King St. Subway and 
Hanna Ave. 


A =D Corrugated Fibre 


Shipping Boxes 


Lightning Box Sealer 
PATENTED NOVEMBER 5, 1918 
Most EFFICIENT, SIMPLE and ECONOMICAL 
Method of Sealing Corrugated and Solid Fibre 
Shipping Containers. 


MODEL C, 8-UNIT 
CAPACITY, 300 PER HOUR . 
ADJUSTED TO A WIDE RANGE OF SIZES 
Model C, 8 units Model C, 4 units 
$180 $100 


Write us for descriptive literature, etc. 


McSTAY MACHINE COMPANY 
MANUFACTURERS 

3037 EAST 5thST. LOS ANGELES, U.S. A. 

or Ashtabula Corrugated Box Co., Ashtabula, Ohio 


| 
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Lobster—The upward movement of the future lobster 


price is the most active happening of this week. The price © 


today is $4.50 to $4.85 on halves, and it is increasingly diffi- 
cult to get canners to accept additional business, The 1920 
opening price was $4.75, the high mark in the lobster market 
in a decade. Packers report that fish are scarce and very 
high, and that the quantity produced this season will be very 
much below normal. New goods are already going to market 
but no full deliveries will be made until the outcome of the 
pack is definitely known. 

Sardines—Prices of $2.90 as a minimum and from that 
to $3.15 from quality packers, are very low under present 
packing conditions. Many factories are still idle and will re- 
main so until the market stabilizes and the demand increases. 

Corn—Spot goods are practically out of the market, only 
broken cars now being offered. The last sales of fancy Crosby 
corn brought $1.60, of extra standard, $1.25. There has been 
no Golden Bantam corn for sale since about February. Fu- 
tures have sold fairly well, though not as “in the good old 
days’? when every packer was sold up on futures before his 
acreage was actually planted. Bantam has sold up rather 
better than Crosby, no doubt because the market has been 
bare for a longer period. Future prices on all varieties have 
been strongly maintained and contracts taken today are at full 
prices. Crosby brings $1.35 and $1.32%, the concession be- 
ing named on fibre cases. No. 10 Crosby has had its usual 
heavy demand at $6.75. No. 2 Golden Bantam corn at $1.60 
is now well sold up. The yellow sweet corn raised in Maine 
this season will be about all of the recognized true Golden 
Bantam variety. 

Stringless Beans—The acreage this year is about the same 
as in 1921, and sales have been very good indeed. There 
have been reports of broken prices, but the majority of pack- 
ers have stood very firm on the $1.20 quotation, which opened 
the market. No. 10 beans have sold up at $4.75 in one-dozen 
crates. There has been an alternative figure of $5.00 for half- 
dozen cases, but as practically all No, 10 goods go to restau- 
rants and institutions, the crate continues the most popular 
package at the less price. 

Apple—Spot apples have not had the usual early summer 
demand, and are moving very slow. At this late date pack- 
ers are considering lower prices rather than carry over the 
goods, and there are nice goods on the market at $4.50 and 
$4.25. Holdings are scattered among many packers, their 
many offerings creating an impression of large stocks; but 
as a matter of fact the total now in the State is no more than 
enough to take care of a normal summer trade. 

Mr. B. M. Shipman. of the Wheeler Service Burau, is in 
Maine this month, and is being very well received by the 
Maine trade. He is no stranger here, having been identified 
with the fish canning and packing business for many years 
and a frequent visitor to Maine, MAINE. 


CHICAGO MARKET 


oe 
Canners Aiming for Quality Rather Than Quantity—Corn Sells 
at Low Price—Michigan Packing Some Fine Berries— 
Something About Canned Foods Week—Paul Paver 
Brings Back Affidavits from his Fishing Trip. 


Chicago, June 16, 1922. 


Crops all look well out in this canning section and the 
canners are all out for quality rather than quantity. All dan- 
ger from frost is now at an end unless crops are late and 
frost catches them at the end of the season, before the canners 
can get the products in the cans. 

The weather is bright and warm, but not too warm, and 
it is ideal growing weather for canning crops. 

I know of a sale of nice standard canned corn at 85 
cents f. 0. b. Ohio cannery this week; in fact, there were sev- 
eral sold at that price, I learn, with freight allowed to Chi- 
cago. This would net the canner about 79 cents per dozen 
cannery. 

There is no good reason why good corn should sell at 
such a price, and it chagrins me to record it and to mention it, 
but a market writer is under obligations to write the news 
and tell the truth, for the information of the people who read 
his paper and trust him to keep them posted, 

There have been enormous shipments of green vegetables, 
strawberries; watermelons, peaches, etc., from Mississippi, 
/ rkansas, Texas, Florida and all city markets of the Central 
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West are well supplied with such goods, as well as new to- 
matoes, and new tomatoes at reasonable prices, and this has 
been the case for about a month past. -These conditions 
interfere heavily with the sale of canned foods. 

The reason that canned salmon is dragging is not alto- 
gether because the warm weather has been so slow coming, 
but there is another reason, and it is that during the war 
period salmon canners put enormous quantities of pink sal- 
mon on the market, and people do not like it, and many peo- 
ple have quit using canned salmon because they think it is 
all of the same quality and flavor as pink salmon. I have 
made some investigations among consumers that satisfies me 
that this is the case. The sale of medium red Alaska or of 
Cohoe salmon has almost ceased because the retailers have 
been induced to handle pink salmon in its stead. 

It is a great pity that canners permit themselves to pack 
pinks and chums at all, as their forced sale, on a low price 
basis, induces dealers to push them with the result that con- 
a lose their liking for all salmon and quit using any 
of if. 

Michigan is packing some very fine berries this season. I 
am told, and is thereby excluding California from this market 


’ on price combined with quality. 


The big National Wholesale Grocers Convention, held 
here last week, was probably the greatest they have ever held 
and it was their sixteenth. The officers were nearly all re- 
elected. 

There was a big conference between all branches of the 
canning and distributing trade and the date for the next 
Canned Foods Week was fixed for March ist to 10th, 1923. 

There is an inclination to get away from the name Canned 
Foods Week and call the great selling event by some other 
name, ‘National Spring Sale of Canned Foods” has been 
suggested. The National Canners Association adopted the 
name Canned Foods Week when they held it first in 1914, 
then every other industry and promotion in the United States 
from candy to castor oil concluded to hold a sales week and 
have been dogging at it ever since until the people have quit 
paying any attention to Watermelon Week or Fried Fish Week 
or a hundred other like occasions. 

The idea and intention is to get canned foods away from 
that worn-out and thread-bare appellation. In fact, the period 
is not a week, but is ten days. in order to include two week 
ends and best selling days of two weeks. The Committee has 
authorized no change of the name, but will be asked to do so. 

I learn that Morris & Co., the big meat packers of Chi- 
cago, have just filed their answer to the re-opened case known 
as “The Consent Decree,’’ which Vernon Campbell, of Cali- 
fornia, a canner, asked the Supreme Court of the District of 
Columbia to rehear and reconsider. 

Morris & Co. in their answer to the summons to appear 
in the matter say that they agreed to the decree and propose 
to stay put, and that they lost about a million dollars closing 
ou their grocery or unrelated lines and have had quite enough 
of contention, and don’t propose to fuss around any more with 
the old Consent Decree, or any more unrelated lines of canned 
foods or any other goods. 

Paul W. Paver, the big canned foods broker of Chicago, 
has just returned from his annual fishing trip to the West 
Florida coast. He is the head of the J, M. Paver Company, 
Chicago. He has shown me documentary proof that he caught 
six tarpon or silver kings of assorted sizes, and says that 
they just naturally jumped after his bait like a big buyer 
after a bargain. He has the photographs of the several fish, 
their recorded weights, the endorsement of the Secretary of 
the Club, and a letter of confirmation from the local authorities 
to his folks at home so there would be no need for a rejection 
of his account or for arbitration. The biggest tarpon he 
caught weighed 165 pounds, but he says they catch some down 
there that could swallow it. He had glorious sport and looks 
as fit as a fiddle. 

WRANGLER. 
DAY-LONG DISSIMILARITY 
A colored couple stood once again before the probation 
officer. 

“Now this,’”’ the officer said to both. seems to me to be 
a case where there is nothing very much the matter except 
that your tastes are different. You, Sam, are much older than 
your wife. It is a case of Mav married to December.” 

A slight pause. and then Eva, the wife, was heard to re- 
mark in a tired voice: 

“I-—I really doan’ know what you means by yer saying 
May is married to December. If yer goin’ to talk that way, 


_it seems to me to be a case of Labor Day married to de Day of 


Rest.’’—Everybody’s. 


i 
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“We excel Our Labels 
in‘Designs are the Highest Standard 
of Arti s tie Merit for Commercial Value. 


Stecher ©. 
Reochester, N'Y. 
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TLANTIGC eC ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN - LACQUERED - LITHOGRAPHED 


Packers 


Syrup Refiners 

Milk Canners C) 

“ee UR large production assures prompt 
Peanuts and Peanut Products » ‘ 

and satisfactory service. 


Fresh Oysters 
Pein Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - - - MARYLAND 
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CALIFORNIA MARKET 


Growers Demanding Stiff Prices—Packers Will Run Only What 
They Have Demand For—No Surplus to be Run— 
Small Concerns That Have Named Prices are Well 
Sold Up—Output of Cherries Will Not be 
Heavy—Asparagus Pack Light—Pineapple 
Pack Below 1921—Spinach Pack Ex- 
ceeds Other Years—Coast Notes. 


San Francisco, June 16th, 1922. 


The Market—tThe trade is still awaiting opening prices 
on the 1922 pack of California canned fruits, but it is not 
likely that these will be delayed much longer. Fruit buyers 
have been busy of late contracting canning stocks and pack- 
ers now have a fair idea of what their costs will be. Sub- 
ject-to-approval orders have been quite satisfactory, but it is 
realized that if these are to be confirmed prices must be rea- 
sonable and there is no doubt but that they will be as low as 
possible. California growers are demanding rather stiff prices 
for their crops and there is no question but that in some in- 
stances they are overshooting the mark. Canners in gen- 
eral have adopted the policy of packing only what they have 
a definite market for and over-production is scarcely a pos- 
sibility, largely because banks will not furnish cash for specu- 
lation in this direction, Very serious attention is being paid to 
the matter of naming opening prices and it is the hope of 
packers that once named there will be no need of changes 
until the pack is disposed of. Representative members of 
the trade express the opinion that when figures are named 
they will be as low as it will be possible to reach this sea- 
son. In the meantime, some of the smaller concerns in the 
business which have named definite rates, have booked sub- 
stantial orders and not a few have sold up well toward their 
expected pack. 

Cherries—The packing of cherries is under way in the 
San Francisco Bay region, but the output will not be heavy, 
owing to unfavorable crop conditions. A light: rain fell in 
this district on June 9th, but it is not believed that this 
caused any widespread damage. While most purchases of 
canning stock have been on the basis of $9.20 per hundred 
pounds, some choice fruit has been purchased at an advance 
of about $2 over this figure. There is a good demand for 
canned cherries, with Oregon and Washington stock selling 
quite freely, 


Asparagus—Asparagus canneries are running very light- 
ly and the output is well below what was originally expected, 
with the outlook that last season’s pack will not be equalled. 
A few canners who were very conservative in accepting early 
business are offering small quantities of new pack goods, most- 
ly tips, and are having no trouble in disposing of these. In 
general, prices in the market are about ten per cent above 
the opening rates. 

Pineapple—Hawaiian pineapple canneries are making 
forecasts in regard to the size of the 1922 pack and the gen- 
eral opinion is that this will be a little less than that of last 
year, when about 5,262,000 cases were packed. The demand 
for this fruit is such that resales of sliced pineapple are 
being made steadily at ten per cent over the opening prices. 
Having disposed of their entire pack of sliced goods, can- 
ners are turning their attention to the sale of the crushed and 
grated grades and are meeting with success in their advertis- 
ing campaign. Last year there was a difference in price of 
but 35 cents a dozen between No. 2% extra sliced and No. 
2% extra grated or crushed, but this season the gap has been 
increased to $1.00 a dozen by packers, and is even more in 
the open market. This differential is expected to have a marked 
influence in the demand and its effect is already being felt. A 
little more than one-third of the normal pack is now in the 
crushed and grated grades, improvements in equipment hav- 
ing made this larger percentage possible, 

Spinach—The packing of spinach has come to an end in 
California and canners will shortly be in a vosition to an- 
nounce the size of the pack. This will probably not be quite 
as large as was originally thought. but will easilv exceed 
former records. The pack was of especially fine quality and is 
moving into distribution in an encouraging manner. The 


— of peas is still under way here, but this is nearing 
en end, 
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Coast Notes—Sutter county was host June 3d to peach 
growers, canners and shippers from all parts of the state, the 
occasion being the first annual celebration of Peach Day. 
Governor William D. Stephens made an address and there was 
the crowning of a peach queen and other appropriate cere- 
monies and Yuba City. The first peach orchard in California 
was planted by General John A. Sutter, shortly after the dis- 
covery of gold, but it was not until the eighties that the 
plantings of cling peaches commenced. Now there are 10,500 
acres in bearing peaches in Sutter county and Yuba City is 
the center of the world’s largest canning peach district. The 
crop this year is expected to amount to 50,000 tons and within 
four years should double, with the new acreage already 
planted. ‘ 

The annual Cherry Carnival will be held at San Leandro, 
Cal., June 16, 17 and 18, under the auspices of the San 
Leandro Chamber of Commerce, 

The Lincoln Cannery, Lincoln, Cal., will commence 
operations about June 20, according to Superintendent H. C. 
Gordon, and a pack of about 120,000 cases has been arranged 
for. Of this, 80,000 will be peaches, 20,000 apricots and 
20,000 tomatoes. About 70,000 cases of the new peach pack 
have already been disposed of, principally in English mar- 
Kets. 

The packing of cherries has been commenced at the 
Schuck] Cannery at Niles, Cal., and other fruits and vege- 
tables will be handled after this crop is harvested. 

The plant of the California Packing Corporation at Visa- 
lia, Cal., has been overhauled and is in readiness for apri- 
cots, which ripen there about a month earlier than on the 
coast. 

The Starr Fruit Products Company has awarded con- 
tracts for the erection of a cannery at Salem, Ore. 

Elmore & Co. have purchased the cannery at Reedsport, 
Ore,, and have leased it to Brown & Ely, who will operate 
it this season. 

The Stayton Canning Co., Inc., has been incorporated at 
Stayton, Ore., with a capital stock of $20,000 by John Dozler, 
Henry Fangman and George A. Smith. A canning plant will 
be erected at once. 

James Guild, connected with Libby, McNeill & Libby, at 
Honolulu, T. H., and T, B. Linton, who is interested in the 
pineapple packing business on Maui, sailed from San Fran- 
cisco for Honolulu on June 7th. 

M. H. Turker, San Francisco canned foods broker, has 
returned from a two months’ business trip to leading dis- 
tributing points in the United States. 

Victor Tuttle, of Los Angeles, and R. H. Bennett. of San 
Francisco, president and secretary, respectively, of the Cali- 
fornia Wholesale Grocers’ Association, are attending the Na- 
tional Wholesale Grocers’ Convention at Chicago. 

The McKeon Canning Corporation, recently organized in 
this state to engage in the packing of fruits and vegetables, 
will distribute its products through the C. R. Warde Company, 
Los Angeles, Cal. “BERKELEY,” 


TRADE MARKS DEPARTMENT 
Conducted by National Trade-Mark Company, Washington, D. C. 
The following are trade-mark applications pertinent to our field in the 
Tinited States Patent Office which have been passed for publication and are 
in line for ear'y registration unless opposition is filed promptly. For further 
information address National Trade-Mark Company, Barrister Building, Wash- 


ineton, D. C.. or Bush Building, 1830 West 42nd Street, New York, N. Y., 
trade-mark svecialists. 


As an additional service feature to its readers The Canning Trade gladly 
offers to them an advance search free of charge on any mark they may con- 
tempilste adoptine or registering. 


Mary Dale Brand—Above picture of young girl holding 
tray of fruit. No. 157.464. The Wholesale Distributors Com- 
pany. Chicago, Ill. For canned fruits and canned vegetables. 

King Crop—No. 157.157. Lawndale Wholesale Grocery 
Comnany. Chicago. Tll. For canned tomatoes. 

Sunburst—No. 140.009. H. A. Baker, Inc., Sumner, Wash. 
For canned fruits and canned vegetables. 

Pearl—No. 160,262. Schloss Manufacturing Company, 
San Francisco, Cal. For fruit-jar rings. 

Amazon—Across picture of Amazon river. No. 158.380. 
Cupples Company Manufacturers, St. Louis, Mo. For rubber 
jar rings. 

Millcrest—No. 154.909. Virden Packing Company, Oak- 
land. Cal. For canned fruits and canned vegetables. 

Tisgood—Below picture of child eating bread and pre- 
serves. No. 148,185. Tisgood Products. Inc., St. Louis, Mo. 


For olives. fruit jelly. fruit jam. apple hutter, fruit pre- 
serves, peanut butter and chili sauce. 

Sunland Virgin—On shield in upper part of fancy panel. 
No. 155,155. 


Bragno & Mustari, Chicago, Ill. For olive oil. 
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TRANSMISSION MACHINERY 


HE Caldwell line is complete. Bearings—heavy, properly designed, and 
. Wwellfinished. Pulleys of ample weight and accurately turned. The en- 
tire line has achieved outstanding recognition under hard service. Caldwell. 
promptness is traditional. It is at your service. Our stocks assure prompt 
shipment. Let us figure on your requirements. 


H. W. CALDWELL & SON CO. LINK-BELT COMPANY, OWNER 
Chicago, 17th St. and Western Avenue Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 


HIGH SPEED AUTOMATIC SANITARY 
CAN MACHINERY 


Bliss Automatic Round-Can Double Seamer No. 81 


Built in two types, one for the packer and 
one for the can manufacturer. They are sub- 
stantial, no delicate parts, simple to operate 
and do not require a skilled machanic. Be- 
cause of their eight seaming stations they 
handle liquid goods with speed. They have 
praven 100% thru successful continuous oper- 
ation in actual service. 

Speed in the can shops is 165 cans in a min- 
ute. In the cannery they seal 80 to 130 cans 
a minute on liquids, semi-liquids and syrups. 

Why not install one of these machines and 
let it prove the claims we make for it? 


Specialist’s Cure for Can Making Ills 


Cannery, Honolulu. Patented Bliss Automatic High-Speed Can Machinery. 
Battery of Bliss No. 81 Double Seamers in Hawaiin Pineapple Co. Use daily as directed 


E. W. BLISS CO. Xn work's BROOKLYN, N.Y., U.S. A. 


SALES DETROIT CHICAGO PITTSBURGH Lo UIs BUFFALO CINCINNATI NEW HAVEN 
OFFICES \ Dime Bank Bldg. Union Bank Bldg. Peoples Gas Bldg. Keenan Bldg.  Boatmen’s Bank Bidg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 
American Factories: RROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO. —San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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ORCHARD PRACTICE FOR THE CONTROL OF BLISTER 
CANKER OF APPLE TREES 


By W.H. Anderson, Assistant Chief in Pomological Pathology, 
University of Illinois Agr. College and Exp. Station. 


(Continued from last week.) 


As the canker may become quite large before the fruiting 
bodies appear, it is necessary to have some way of distinguish- 
ing the disease in its earlier stages. Fortunately, this charac- 
teristic mottled inner bark is apparent before any blisters or 
nail heads are in evidence. It is the earliest definite indica- 
cation of the nature of the trouble and may be taken as a 
sure mark of blister canker. 


Abnormal and unusual types of cankers are often found 
in an orchard, and while the above description applies to most 
blister cankers, a sure diagnosis sometimes requires examina- 
tion by a skilled investigator. 


Nature and Life History of Blister Canker Fungus—The 
organism causing blister canker is a fungus—the group of 
plants to which molds, mushrooms, and mildews belong. Scabs 
and rots are also caused by this group of plants, The fungus 
plant consists of numerous minute, thread-like structures 
which penetrate the tissues of the plant attacked and derive 
nourishment therefrom. The fungi develop seed-like bodies, 
as do higher plants. These spores, as they are called, are 
microscopic in size and of very simple structure. They are 
developed in or on the fruit bodies. The fruit bodies vary 
greatly in structure among the different kinds of fungi. In 
the case of blister canker they consist of portions of the ‘‘nail 
heads” and the blisters referred to above. 


If one of the small ‘‘nail heads” is removed and cut ver- 
tically thru the center, a black line will be observed across 
the upper surface. If this is magnified, it will be seen to con- 
tain little flask-shaped pockets. In these pockets are borne 
numerous club-shaped bodies which stand upright and fill the 
interior of the pocket. Inside each club-shaped body are eight 
round ascospores, also known as the winter spores. 


When the bark about the ‘‘nail heads’’ becomes moist, the 
spores are either shot forcibly into the air or are crowded out 
on the surface where they form a thick, gelatinous layer. They 
may then be washed down the trees or carried by various 
agents to neighboring trees, The fact that infested trees 
usually occur in groups in an orchard indicates that the spores 
are not ordinarily carried by the wind, as in the case of such 
fungi as apple rust. On the other hand, the distribution of the 
disease in orchards miles apart indicates that there are carry- 
ing agents such as birds or insects. Wrokmen commonly dis- 
tribute the spores in an orchard by means of tools used in 
pruning. 


If the spores alight on an unwounded surface they will 
not grow into the healthy tissues. They will rarely infect 
when they alight on a small wound. But when they encoun- 
ter a large, exposed wound, they are fairly certain to infect. 
Such wounds are often cracked and the spores sift down into 
these cracks, where they find the moisture necessary for their 
germination. Wounds produced by the sawing off of large 
limbs, and especially’ those made by the breaking of fruit- 
laden branches, furnish ideal infection-courts for these spores. 


The spores germinate by the development of a small germ 
tube, which penetrates the wood, or which branches, the in- 
dividual branches boring their way into the wood tissues. 
This is the fungus plant, which grows downward into the 
healthy tissues of the limb, deriving its nourishment from 
the surrounding tissues as it advances. The growth at first 
is confined largely to the wood. In fact, the trees may be in- 
fected for some months before there is external evidence of 
the disease. There is no evidence of infection about the edge 
of the wound where the spores entered. In this respect the 
fungus of the blister canker differs from most canker-produc- 
ing fungi and bacteria, In the case of black rot, the fungus is 
confined to the bark and its attack is at once evident thru the 


formation of cankered areas. The same is true of the bacteria 
of fire blight. 


The fungus of blister canker grows down into the heart- 
wood from the point of infection and then may spread up or 
down the limb. It usually causes definite brown streaks in the 
wood, which may be followed by cutting cross-sections of the 
limb. Later, the fungus invades the wood of neighboring limbs, 
and if unchecked, becomes fairly well distributed thruout the 
entire woody portion of the tree, even into the roots. 
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In the meantime, evidences of the disease appear about 
the wound where the fungus gained entrance. The bark dies, 
becomes roughened and, if the outer layer is cut away, shows 
the typical mottled ‘character. Within a year the typical 
blisters of the canker are evident on this diseased bark. These 
blisters rupture, disclosing dust-like masses of spores (the 
conidia, known also as the summer spores). These are freely 
exposed and may be carried by currents of air, by insects and 
by rain. However, it has been the experience of all investiga- 
tors who have studied this disease that summer spores play a 
relatively unimportant part in distributing the disease, since 
they do not ordinarily infect even when placed under favorable 
conditions. They are far less resistant to heat and drying than 
are the winter spores, which are chiefly responsible for the 
distribution of this disease. Some infections, however, are 


no doubt due to the summer spores, and these should not be 
neglected. 


Following the production of the summer spores, chambers 
(perithecia) develop in which the winter spores are borne, and 
the nail heads then become evident, The mature nail heads 
containing the active winter spores do not develop in a single 
year but may take two or more years to reach maturity. Cank- 
ers produced by a number of artificial inoculations made by 


the writer in September, 1917, did not show mature spores 
until 1921. 


Other cankers may appear above or below the point af 
original infection, especially if limbs have been removed. 
These develop from the interior of the branch rather than 
from new infections, and may he called ‘‘secondary cankers.’’ 
The fact that-secondary cankers may appear on an apparently 
sound limb gives rise to the erroneous idea that the fungus 
can gain an entrance thru the unbroken bark surface. 


Susceptibility of Varieties—Bilster canker is known to 
occur on nearly all the varieties of apple grown on a com- 
mercial scale in Illinois. A few varieties, however, show 
a high percentage of infection, and one variety in particu- 
lar, Ben Davs, stands so high above all others in degree of 
susceptibility, that, under Illinois conditions, its elimination 
would mean almost complete elimination of losses from that 
disease. In a forty-acre, twenty-five-year-old orchard in Cen- 
tral Illinois planted to York Imperial and Ben Davis, a sur- 
vey of the orchard revealed 32 per cent blister-cankered Ben 
Davis trees and not one diseased York Imperial. Another oc- 
chard planted to Grimes, Jonathan and Ben Davis showed 18 
per cent of the Ben Davis trees cankered, with less than 1 
per cent of the Grimes and Jonathan diseased. Yellow Trans- 
parent and Chenango are two varieties quite susceptible to 
blister canker under Illinois conditions, but they can be safely 
planted if proper orchard practices are followed. 


Preventive Measures—The control of blister canker con- 
sists in rigidly following a definite program, which in a new 
orchard, in the majority of cases, will prevent the disease 
from getting a start, and in old orchards will confine the can- 
ker largely to the trees already infected. There is no safe 
remedy or “cure’”’ for blister canker after it has become once 
established in a tree, except in rare instances where newly 
infected limbs may be cut out. 


When to Begin Control Measures—The first step in con- 
trol should be taken before the orchard is planted. ‘This 
precaution consists in avoiding varieties known to be especially 
susceptible to blister canker, Illinois orchardists should avoid 
planting Ben Davis, a highly susceptible variety. Many vari- 
eties of apnle are superior to Ben Davis, or equal to it, and 
Illinois orchards are already over-planted to this variety. 


Care of a Young Orchard—Infections from the spores of 
the blister canker fungus are rare in a young orchard—that 
is, one under six years of age. However, the orchard practice 
during the first ten years of the life of the orchard determines, 
in a large measure, the amount of infection which will occur 
later. Infection does not ordinarily take place in small wounds 
on rapidly growing, healthy trees. Therefore the tree should 
be removed without danger of infection. It is not essential 
to sterilize the tools or wounds in ordinary pruning practice 
in orchards under ten years of age, so far as blister canker is 
concerned. However, pruning tools which have been used in 
an old orchard should always be sterilized before being taken 
into a young orchard. When a voung orchard in the neigh- 
borhood of a cankered older orchard is pruned, the wounds 
should always be treated as described later, especially the 
wounds exposing wood over four years of age. In all cases. 
the limbs that are removed should be cut flush with the sur- 
face of the tree so as not to leave a stub. 


4 
| 
” 


PACKERS and 
MANUFACTURER? 


Foon vo 


' 

= 
CR CAPACITY 

4 

i 


W YOUR inqurnres 


W BOYER®CO" 


Bairmore, ™ 


The Co., 
Baltimore, Md. 


Manufacturers of 
PULP Machines and Pulp Finishing 
Machines for Tomato Canners 


and Catsup Makers. 


“Perfection” Power Cranes. 
Peach Paring Machines. 

Pea Graders. 
Pea Hullers. 
Friction Clutch Pulleys. 


June 19, 1922 THE CANNING TRADE 


The Complete 


Unit 


KNAPP MACHINE 


REQUIRES only three op- 
erators—ieeder, inspector 
and caser. Labels and boxes 
as high as 7,000 cans per hour. 
Shows an actual saving for 
much smaller quantities. 


This is the vital connectin 
link between your plant an 
the market for your product. 
It does the work of sixteen 
hand labelers. Not only saves 
time and labor but adds ma- 
terially to the sales value of 
your product by delivering 
neatly and accurately labeled 
cans into the shipping case 
ready for the market. 


If you have not received a copy 
of our latest catalog and data 
sheet, write at once. It contains 
valuable information for those 


who label and box round cans. 


he) FRED H.KNAPP COMPANY 


General Offices: ‘Yonkers, N. ¥., U.S. A. 


NEW YORK CHICAGO SAN FRANCISCO 


Berger 6 Carter Company—San Francisco, Western Representatives 


The Brown Boggs Co., Ltd.—Hamilton, Ontario. Canadian Representatives 
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‘Sprague Canning Machinery Company—Chicago, Illinois 
A. K. Robins & Company—Balti , Maryland 
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Care of Uninfected, Bearing Orchards — Since large. 


wounds of any origin are the points where infection takes 
place, any orchard practice which tends to produce large, 
uncovered wounds is to be condemned. In some cases, how- 
ever, thru early neglect of the orchard, or thru accident, large 
wounds are produced. Such wounds should be properly treated 
at the earliest possible moment. If it becomes necessary to 
cut off large limbs, the workman should be instructed as to 
the proper method of removal, If limbs are broken thru 
over-bearing, they should be cut back to the proper length. 
Limbs are frequently broken at the point of origin on a larger 
limb, thus leaving a ‘pocket.’ These pockets are very com- 
monly courts of infection because the moisture which col- 
lects in them provides a good condition for the accumulation 
and germination of the spores. Such wounds should be opened 
by cutting a groove at the base. 

The wounds should be dressed promptly and carefully. 
Fresh cuts need not be sterilized but should be covered im- 
mediately with a coat of shellac, which, after drying a few 
minutes, should be covered with a coating of ordinary gas 
tar. These dressings should be examined during the course 
of the year, and if any cracks have appeared, the surface should 
be recoated. 

If a tree has become sunscalded, or if areas of bark have 
been killed by other agents, the dead bark should be removed 
and shellac applied immediately, followed by the tar dressing 
Lower limbs that are too shaded, and consequently weak, 
should be removed rather than allowed to die. 


Tools used in pruning operations should be sterilized be- 
fore passing from one tree to another unless the orchardist 
is certain that there is no blister canker in the orchard. Even 
then it is wise to use precaution in handling the tools, owing 
to the fact that blister canker may be present in a tree sev- 
eral years before it becomes evident externally. 


Control of Blister Canker in Infected Orchards—Orchards 
having as high as 20 per cent cankered trees may be saved to 
produce profitable crops for many years. The labor involved 
the first year is great, but subsequent treatments are not 
much more complicated or expensive than is ordinary prun- 
ing. A single large apple tree often yields a return of $40 
to $50 in a single season, and even when a return of $10 is 
cecured, a single erop will pay the expense involved in saving 
the trees. 

Preliminary Survey of Orchard—FEffective control can be 
secured only when every infected tree in the orchard has been 
located. Therefore a careful, systematic examination of every 
tree is necessary. This should be done by one who is thoroly 
familiar with all the symptoms of the diseace. Unless the 
grower feels confident of his ability to locate the infected 
trees, it will more than pay him to employ such an expert. The 
survey is best made in the winter when all the foliage is off, 
so that the entire surface of the limbs may be examined. When 
examining large trees one should walk entirely around the 
tree, and if an unobstructed view of all the limbs cannot be 
obtained it will be necessary to climb the tree. The dark 
roughened surface of old cankers may be readily located, but 
young cankers may be very easily overlooked. Special at- 
tention should be given to areas about large wounds, stubs 
and split crotches. When a diseased tree is located the per- 
son making the survey should mark the location of the tree 
on a previously prepared plan of the orchard and should also 
paint a broad band around the trunk of the tree to serve as an 
identification mark. 

A large, sharp knife should be carried, and when the 
true nature of a diseased area is questioned, a cut should be 
made across the surface to determine the presence or absence 
of the characteristic mottled inner bark. 

It has been stated that the fungus in infected trees may 
invade many limbs which show no external signs of canker. 
In pruning operations it is not at all unusual for workmen to 
cut into such limbs, altho they may avoid the cankered limbs. 
Under no circumstances, therefore, should the workmen who 
do the ordinary pruning operations in an orchard be allowed 
to prune a.tree which has canker. Marking these trees and 
warning the workmen to leave them alone precents the pos- 
sibility of spreading the disease on the tools. Experiments of 
the writer have proved that the fungus may be carried in a 
living condition in the sawdust between the teeth of a prun- 
ing saw. 

It is a well known fact that many trees have blister can- 
ker for years without showing any external evidence of the 
disease, or at least such as would be noticed by the unskilled 
observer. Such trees may sometimes be detected by the 
character of the heartwood when weakened limbs are re- 
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moved. If dark brown, irregular areas are observed in the 
heartwood, the chances are that the disease is present and 
such trees should be painted and classed as cankered. This 
ailncuity in detecting diseased trees is an additional reason for 
the practice of sterilizing the tools before passing from one 
tree Lo another in ordinary pruning operations, especially in 
old orchards. 

Cutting Out the Cankers—After a careful survey of the 
orchard has been made, the next operation is to get rid of 
all intectious material and at the same time to treat the dis- 
eased tree in such a way as to reduce the injury to a muni- 
mum. The removal of the cankers does not eliminate the 
disease. Kather, the object of all this labour is to remove 
the superficial cankers, whereby all possibility of the nat- 
ural spread of the disease 1s deferred until another crop of 
spores is produced. Since it takes at least a year for the 
production of a new crop of spores, the chances of new trees 
becoming infected are thus almost eliminated. 

The toois necessary for cutting out the cankers are: 

1. <A good pruning saw which will cut large limbs, 

2. A farriers knife with hook at the end straightened to 

a right angle, or broken off near the base and 
shapened. (Any other strong sharp knife will 
serve but the curved blade of this knife reduces 
the chances of skinned knukles.) 

A broad, sharp chisel (114 inch blade is a convenient 
size). 

A can of shellac and one of tar. 

Two paint brushes. 

A bottle or can of corrosive sublimate or copper sul- 
fate. 


A sponge. 


The winter months are best-for cutting out cankers, since 
the limbs are bare at that time and workmen are more easily 
obtained. The wounds start to callus early in the spring so 
that the operations should be completed by the middle of 
March. A man skilled in cutting out cankers should be em- 
ployed if possible and a helper furnished him. If the diseased 
trees have been designated with bands of paint as described 
above, four rows may be treated at one time, each man being 
responsible for two rows. 

The method of procedure depends upon the nature of the 
canker in the diseased tree. If the limb is girdled and dead 
it should be cut out, the cut being made at some convenient 
point below the lower limits of the cankered area. This 
uvperation does not eliminate the disease. ordinarily, since 
che wood is always infected some distance below the canker. 
If there is only one canker in the tree or if it is possible to cut 
some distance below the surface canker without seriously ex- 
posing the remaining limbs to sunscald, it may be possible to 
eliminate the disease from the tree. A cut across the diseased 
limb just below the canker will reveal dark, irregular heart- 
wood. A cut a foot or so below this will usually show a di- 
minution in the size of the darkened area, or only isolated 
dark spots. The cuts should be continued until the spots dis- 
appear entirely. These dark spots are cross-sections of in- 
fested streaks which extend down in the wood for several 
feet below the canker, Near the end of the infection the 
streaks are about the size of a period on this page and may 
be easily overlooked. If the streaks extend below any large 
branches which would not otherwise need to be sacrificed, the 
elimination of the disease from the tree should be abandoned. 

In case the limb has not been killed, even tho it is two- 
thirds encircled by cankers, the best policy is to leave it on the 
tree since it will serve to protect other limbs from sunscald. 
Moreover, nothing is gained by cuttinfi off the limb. It has 
been observed that a heavily pruned tree seems to develop 
more superficial cankers than one less severely pruned, which 
may be suffering equally from the disease. 

All cankers found should be cut out and dressed in the 
manner here described. It is well to follow these directions 


exactly as small variations may make marked differences in 
result. 


1. Remove all the dead kark, ‘‘nail heads,’’ etc., over the ° 


cankered area so that a smooth wood surface is exposed 
as far as the living, healthy bark. This may be done 
with the farriers knife if the bark is not thick and dry. 
The loosened bark may be allowed to tall to the ground 
for, altho it contains infectious material, the chances of 
* infecting other trees are remote. Attempts made by the 
writer to collect and burn this bark showed that the 
task was too great to justify the practice, considering 
the chances of infection, However, if this precaution 
is to be taken, a large piece of burlap in the form of a 
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hammock sucpended below the limb will catch most of 
the waste, altho when the work is done rapidly, the 
Ltieces fly some distance. 

After removing the dead bark, take the knife and make 
a clean cut about one-half inch or less into the healthy 
bark, extending around the edge of the cleaned canker. 
If the farriers knife is used the shank should be held 
toward the center of the canker. This raises the bark 
along the inner edge and makes it easier to remove. 
Before this strip is removed, however, the person doing 
the dressing should be at hand with the shellac. ee 
Insert a chisel or knife under the strip and carefully 
remove it. A clean, even, vertical edge should be left 
about the entire wound with the bark healthy to the 
surface. 


4. Apply the shellac to the entire surface, at once. 
it to dry a few minutes, and then appply the tar, 

5. All tools used in the dperation should be sterilized by 
sponging with mercuric chlorid or copper-sulfate solu- 
tion, before passing to another tree. 

6. All limbs cut off should be collected, removed within 
a few days, and burned. 

It is a help to the man who treats the cankers the follow- 
ing year to have designated on the trunk of the tree, above the 
painted line, the number of cankers which have been treated 
in the tree. 
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Recommendations for Continued Treatment of Infected 
Orchards—Should the fight against blister canker be discon- 
tinued with the above treatment, all the labor involved would 
be lost. It would be like cutting off the tops of weeds, thus 
allowing them to sprout again to produce a larger crop of seed 
than they would have otherwise. Blister canker continues 
to develop and the year following the treatment some of the 
ecankers will be found to be surrounded by dead bark with 
fruiting bodies beginningg to develop. In other cases, for- 
tunately, the treatment seems to check the spread of the 
canker, a good callus is formed about the edge of the wound, 
and several years may elapse before the canker again appears. 
A careful operation in which a healthy edge has been left 
round the wound after the fruiting bodies and the dead bark 
have been removed is a contributing factor in the quick and 
complete recovery of the wound and reduces the chances of 
borers and woolly aphids working in the edge of the canker. 


During the summer following the treatment of the can- 
kers, the edges of the treated areas should be scrutinized in 


order to ascertain whether the canker is advancing. If it has 
advanced but there is no evidence of the summer stage of the 
fruit bodies, with their characteristic star-shaped openings, 
it is safe to leave the treatment until winter, If the canker 
has advanced rapidly, however, and the fruit bodies are form- 
ing, it is a good plan to cut out the diseased area immediately. 
This can be done hactily with a few strokes of the knife. No 
dressing need be applied at this time. 

The winter following the first canker removal is the 
proper time to go over tke orchard again to examine all the 
trees, both healthy and diseased.- The healthy trees should 
be examined for the possible appearance of new cankers, while 
the diceased trees should be treated in the same manner as 
in the previous operation. This operation is much simplified 
by the facts that, first, the canker rarely extends more than a 
few inches during the year; secondly, the bark has been but 
recently killed and consequently is soft and easily removed; 
and finally, many of the cankers will show no advance. 

Each winter a similar survey should be made. As the in- 
fected trees become so badly mutilated as to be unsightly 
and unprofitable, they should be removed and burned. New 


tres may be planted in their places without danger of in- 
fection. 
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SECOND ANNUAL NATIONAL CANNED FOODS 
SALE 


At the conference held in Chicago Thursday 
evening, June 8th, at which were committees rep- 
resenting canners, wholesale grocers, retail grocers, 
food brokers and canning machinery and supply men, 
the date for the Second Annual National Canned Foods 
Sale was set for March 1-10, 1923. Plans were laid for 
organizing local committees in all sections of the coun- 
try. While complete details were not worked out, it 
was decided to conduct the campaign along similar 
lines as the previous one which was a noted success. 

While the Committee has no funds with which to 
advertise the sale, this early notice of the date is given 
in order that manufacturers and distributors who 
spent thousands of dollars in advertising the cam- 
paign just conducted may have this advance notice of 
the date set for the next campaign, so they may make 
their advertising contracts accordingly. 


CANNERY CROP FERTILIZERS 


“What kind and amount of commercial fertilizer 
will give me the highest quality and largest quantity 
per acre of such crops as sweet corn, green and wax 
beans, beets, spinach and peas?” This is a sample of 
the kind of questions which canners and growers are 
asking the Bureau of Raw Products Research of the 
National Canners Association. 


The Bureau finds that it is often difficult to an- 
swer these questions with respect to certain crops and 
certain soil types because comparatively little attention 
has heretofore been given to canners’ crops by investi- 
gators of soil fertility questions. A recent statement 
by the U. S. Department of Agriculture shows that the 
value of the vegetable crops of the United States in 
1921 was over one billion dollars. 

Conferences on fertilizer requirements of can- 
ners’ crops were held this spring by the National Can- 
ners Association Bureau of Raw Products Research 
with the Soil Improvement Committee of the National 
Fertilizer Association. These led to arrangements for 
putting out demonstration experiments this summer at 
Springfield and Gibson City, Ill. ; Chillicothe, Ohio, and 
Edmore, Mich. Interested canners are providing land 
and labor, and furnishing facilities for the work. 


Sweet corn and peas are the crops being used in 
these plots, and accurate records will be kept by mem- 
bers of the staff of the Soil Improvement Committee, 
so that by the end of the season some conclusive re- 
sults should be assembled on this important question. 


THE CZECHOSLOVAK CANNED FOOD MARKET AND 
INDUSTRY 
Decisively More Extensive Than You May Suppose—Great 
Fruit Country—Many Canner’es—The Market Hurt 
by Poor Quality Packing—A Picture Americans 
May Well Study—Invite Canner to Estab- 
lish Plant There, 


Second Letter 
By RALPH SUCHARIPA, 
Pomological Chemist. 


Prague, May 15th, 1922. 
Since our first report (April 6th, 1921, The Canning 
Trade No. 52) many of the events anticipated there have 
been realized. Many of the canning factories stopped operat- 
ing during the last season, for some of them had yet a two 
years’ old stock of low grade goods. There is a pretty num- 
ber of those plants offered for sale. 
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The prospects are, however, in no way so dark as most of 
our people are inclined to believe. It is true the bulk of 
the production up to now was a sort of marmalade which was 
so low in quality that it rather determined people to shun 
canned fruit than to consume them. Now we must consider 
that our consumer is quite of another kind to the American 
one. A breakfast with jam is an unknown thing nearly. The 
biggest part of canned fruit is used for dressing and filling 
cakes, but here the housewife will regularly take her own 
house-canned fruit, because she mistrusts the manufacturer, 
Exactly the same is the case with high-grade ‘‘compots.”’ 

And here we are, at the very balsterium of the disease. 

The canners have spoiled their market themselves by the 
utterly bad quality which was produced during the war. Yet, 
I am quite convinced that if they but follow a certain 
direction in canning and marketing everything would improve 
and the consumption even could become an enormous one in 
our country. 

The first thing will be to rid the market of bad brands, 
and it ceems as if the self-regulating economical balance had 
done the needful by itself. In fact, only the best, and honestly 
working plants have resisted the crisis, and will operate in 
the canning season. If the quality will be an excellent one 
and the prices moderate there can be no doubt that the con- 
sumption will increase. Our people do not know how to ad- 
vertise properly. They ought to induce the public to view 
canned fruit as an important food and not as dainties, for 
which it was held up to now. People ought to learn to eat 
bread with jam and to feed especially children rather on this 
than on bread with inconvenient fat or on meat. The mod- 
ern medical research would excellently promote it. 

In this respect the American canner has come to a great 
perfection. First of all, he attends to quality and then to 
proper sale. The ‘‘Canned Foods Week” is an excellent proof 
of it. What these two principles are meaning to the can- 
ning industry will be best understood from the fact that in 
Czechoslovakia, notwithstanding the discredit of {he can, 
American brands are met with full confidence and they would 
find a fairly large demand were it not for their high price 
on account of the unfortunate exchange rate. 


It would not be perhaps an unfortunate idea if a well- 
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renowned American concern established a branch in Czecho- 
slovakia and operated here according to their systems. They 
would have to bring their own machines and operators and 
in this case I think that they would immediately dominate the 
market—moreover, they would have the largest field for ex- 
porting (Poland, Roumania, Jugoslavia, Bulgaria, ete.) The 
low cost of materials, labor, sugar, packages, etc., would en- 
able them to compete with the lowest prices possible. 

Now let us see some figures about the whole canning 
industry of Czechoslovakia. 

What damage was suffered by the fruit growers from 
the war and consequently also the canning of fruit will be 
best judged by the following figures: 

One country, Moravia, having excellent pomological con- 
ditions, had more than 11,000,000 fruit trees in 1914 and 
produced near 200,000 tons of fresh fruit in a year. After 
the war there were only 8,500,000 fruit trees left, and but 
100,000 tons of. fruit produced. 

Immediately after the war the increase of the industry 
became enormous and therefore abnormal, 

Whereas in 1913-14 200 carloads of marmalade were 
packed—in 1919-20 the pack was 1000 carloads. It was 
therefore but natural when a big decrease took place, draw- 
ing back to more normal conditions. In 1920-21 only 500 
carloads were produced. Of 21 canneries 6 stopped working 
and during the seacon that number will be increased. 

The statistic of Moravia is very instructive, although the 
production there is but a small fraction of the whole. 

In fact, the Czechoslovak Republic had 390 canneries 
operating in the season 1919-20, which produced about 43,500 
tons of canned foods. The last seacon (1920-21) only 325 
canneries were working and even this reduced number was 
very far from operating fully. In the coming season a fur- 
ther decrease of canneries is expected. 

The most intensive fruit-growing and canning district 
is Bohemia itself, although Moravia and Slovaki have far 
better conditions. The reason why Moravia and Slovakia are 
producing less is to be sought in the lower degree of industry 
and culture, In Bohemia agriculture is on its highest point 
of development. Industry, especially in glass, iron, wood- 
ware, ete., is one of the best in Europe. No wonder then, 
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that also fruit growing and canning are concentrated. there. 

Silesia, Moravia and Slovakia, especially the latter, are far 
behind Bohemia in every respect. Slovakia has very little 
industry; agriculture is carried on with rather primitive 
means, the inhabitants being less schooled. The Magyars, 
their farmer oppressors, employed all means to keep the 
Slovaks stupid or to turn them into Magyars, and the conse- 
quence of it is now to be seen in national economy. There 
is still another district, called Subcarpathic Russia, where 
fruit growing has the best conditions imaginable. But there 
the possibilities of transporting are extremely scarce yet, and 
we shall have to wait until there are built more railways, 
which is actually being done. 

The most common fruit varieties are apples, pears, plums, 
currants, cherries, raspberries, gooseberries, blueberries, apri- 
cots strawberries, bilberries (cranberries), grapes, peaches, 
melons, ete. 

Apples and pears are grown in quite excellent qualities, 
especially renowned by their scent and taste. There is, how- 
ever, one big inconvenience in our fruit production: we have 
no large orchards which would grow big quantities of one 
variety. During the last year, however, several growers have 
laid foundations to such “fruit farms,’’ and there is some 
hope that their example will be followed by others, espe- 
cially as our agricultural high schools are well attended and 
research work is excellently promoted by the government. 
Many of these experimental stations and high schools (uni- 
versities, etc.) have been established lately, so that our 
country belongs to the most advanced in Europe. 

In Bohemia the favorite fruit tree is the plum tree. I 
might say it is the national fruit tree. Since times imme- 
morable it is grown all over the country and the plum jam, 
called ‘‘tovidla,’”’ in the Czech language, is a marmalade which 
is known, having been prepared centuries ago by our an- 
cestors. A sort of brandy called ‘‘slivovice’’ is gotten by fer- 
menting plums and dried plums, is an imported article in the 
trade, too. 

Next comes raspberries, which are worked to juice and 
in this line the factories have reached the highest perfection, 
for there are big quantities of this juice exported to all 
parts of the world. Our factories are either canning the 
juice as syrup or slightly fermenting it, which considerably 
increases the flavor and taste of the juice. It seems that there 
occurs a change in the cell-wall constituents (pestines, he- 
micelluloses) during the fermentation, the juice itself prac- 
tically does not contain any alcohol, however. 

Blueberries are gathered in considerable quantities for 
the country has large forests where the berry occurs very 
numerously (cranberries equally). The best are coming from 
the Sumava Mountains in the southwest of Bohemia, where 
the mountaineers are gathering them along with mushrooms. 
Dried mushrooms is a specialty of that district. 

Blueberry jam and canned cranberries enjoy large sym- 
pathy in our country, and are manufactured in considerable 
quantities. 

Peaches, apricots and grapes are grown in smaller num- 
bers and chiefly in Moravia and Slovakia, where the climate 
is warmer. Apricot jam is however quite common. 

Orange canning is done occasionally only, since the cus- 
tom rates are rather high to permit importation. 

Dried fruit—except plums—is of less importance, be- 
cause the necessary drying operations alter the taste too much 
and almost destroys the flavor, so that this kind of preserv- 
ing is employed in case of absolute need only.., 

Vegetables are canned to only a small extent. Sweet 
peas, beans and asparagus, whereas dried vegetables have 
disappeared from the market, for the consumers did not like 
them at all. On the other hand “sauerkraut’”’ is an excellent 
industry here, producing high grade goods, on account of 
the fine cabbage grown here and the old experience in operat- 
ing. Almost every housewife knows how to make ‘“‘sauer- 
kraut.” 

On the whole we may say that the market for canned 
fruit and vegetables is not yet sufficiently developed and it 
depends much upon the canners themselves whether their 
industry will develop or drop. The prevarations for the can- 
ning season would rather justify the best expectations, 
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THE NEWEST FAD—VITAMINS 


Doctors, Near Doctors, Quacks and Mountebanks Find it Mag- 
netic Word to Alarm the Consumers—If it Be What 
They Claim, it Should Have Been Termed “Vita- 
Plus” Instead of ‘‘Vita-Minus.” 


It is were not so serious one might sit back and enjoy a 
hearty laugh at the antics of some of our American scientists 
when they get hold of a word or thing which they can play 
upon the susceptibility of the people either as to their food or 
health. As a country we stand pre-eminentiy, head and shoul- 
ders, above every other nation in our pre-disposition towards 
food-fads or health nostrums; and as may be supposed there 
is not wanting a large clique ever ready to turn this in- 
clination into dollars in their own pockets. We have been 
through the appendicitis and the tonsil ana adenoid age, as 
viewed from the doctors’ standpoint of good business—are in 
it yet, for that matter, as we are, too, even now undergoing a 
superabundance of hiegenic and food-fad nonsense, always, 
however, providing the ringmasters good and lucretive posi- 
tions. The latest of these is the Vitamins in food. 

The word Vitamins rolls smoothly off the tongue and 
it carries to the uninitiated a sense of terror and attention, 
as if ‘‘vital’’ or something of the sort, and it is, therefore, a 
very excellent vehicle for the class who play upon the public, 
as we have above explained, It is presumptuous in the ex- 
treme for a mere layman to speak upon scientific matters of 
this sort, and yet it is just such men who must speak in this 
way, because the deeply trained, really educated scientist will 
scorn to enter such a controversy and the other self-appointed 
scientists will refrain from killing the goose that is laying 
the golden eggs. 


Below we reproduce a panel from a full page advertise- 
ment which appeared in Physical Culture for May, 1922, and 
Just under it, in great black letters appeared ‘‘Learn the 
Truth About Vitamins.”’ 

The truth about vitamins! and just under the can of 
peas, at the extreme right, they say ‘“‘Canned vegetables (vita- 
mins) none, except tomatoes.’” We presume we may take this 
as a sample of the kind of ‘‘truth’” they are telling about 
vitamins, and if so we very much fear that the readers of 
this paper will doubt the whole truth. 

We have had on our desk for some days a very neatly 
printed pamphlet entitled ‘‘Vitamins in Canned Foods,”’ by E. 
F. Kohman, published as Bulletin No. 191, National Can- 
ners Association Research Laboratory. Evidently this fore- 
most laboratory thinks there must be vitamins in canned 
foods. In a summary of the work, this Bulletin says: 


SUMMARY 


It is now universally agreed that there are at least three 
vitamins, all of which are necessary in the human diet. Their 
complete role in nutrition is still far from clear. Each 
vitamin may consist of two or more substances of similar 
properties and physiological functions. There is some evi- 
dence in favor of the argument that at least vitamins A and 
B are not single substances, though no one is willing at pres- 
ent definitely to commit himself to that belief, 


Vitamin A is found in milk and eggs, largely in their 
fat, in other animal products, particularly glandular tissues, 
in animal fats and fish oils, and in vegetables, especially the 
green leafy varieties. It has been found to play an impor- 
tant part in the growth of bones, although it has other, 
though less clearly defined, functions in the life of both young 
and old. 


Vitamin B is widely distributed in all classes of natural 
food products,—in seeds, vegetables and animal products. 
Its absence in the diet is concerned in the disease known as 
heriberi in man and polyneuritis in fowls. It is therefore 
known as the antineuritic vitamin. It may have some func- 
tion in controlling the appetite. 


Vitamin C occurs abundantly in fruits, succulent vege- 
tables and tubers, and in fresh milk. Its absence in the diet 
results in scurvy and hence it is called the antiscorbutic 
vitamin. 

These are merely examples of some of the richest sources 
of the vitamins. Many other foods contain them. 

Vitamins A and B are not appreciably affected by the 
heat applied in the processing of canned foods. From the 
experimental evidence now available, canned foods are be- 
lieved to be practically as rich in Vitamins A and B as the 
corresponding raw product, Vitamin A in fats exposed to 
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air and Vitamin B in extracts have not always withstood 
proce:sing temperatures, but in their natural state in foods 
they have withstood more severe heat treatment than is used 
in processing foods. 

In the less acid foods, such as animal products and most 
vegetables, heating may destroy considerable amounts of Vita- 
min C. Most of this destructive action takes place at the 
beginning of the heating process and the lower temperatures 
are nearly as destructive as higher temperatures. Ordinary 
cooking may destroy one-half, three-fourths, or even more of 
the Vitamin C present in the raw product. The few experi- 
ments conducted with canned vegetables indicate no more 
destruction by the canning process than by ordinary cook- 
ing (Expts. 278 and 293. See also pages 29 and 30). 

In acid products, such as tomatoes and fruits, there is 
only a negligible destruction of Vitamin C by ordinary cook- 
ing or in the canning process. The stability of Vitamin C 
towards heat also depends to a great extent on the pres- 
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_ ence or absence of air. In processing canned foods air is 


excluded as far as possible. Therefore, there should be less 
destruction of Vitamin C in processing canned foods than 
in cooking for the same time and temperature in the pres- 
ence of air. This idea is supported in the one series of experi- 
ments planned to study this relationship (Expts, 304 and 305). 

It has been shown that raw carrots (Expts. 288 and 289), 
fresh milk (Expt. 364), and orange juice (Expt. 365) lose 
their Vitamin C markedly on storage even at low tempera- 
tures. We do not know to what extent this is true of other 
raw products. Vitamin C, the least stable of them all, has 
been held for three years in canned tomatoes (Expt. 309) 
with no apparent depreciation. This is a much longer period 
than is possible by any other known method. In canned foods 
the bacteria and enzymes have been destroyed. It may well 
be that with many products Vitamin C is preserved to a 
greater extent by canning than by storage in the raw state. 
Present experimental evidence on the subject leads one to be- 
lieve that the amount of Vitamin C in canned products does® 
not decrease on storage, although it is true that only rather 
highly acid products have been examined in this connection. 
If th¥s is proved always to be the case, the canning of foods 


will be an ideal means of keeping the vitamins over a long 
extended period, 
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This bulletin should be found interesting reading if these 


experts are serious in their search for information relating . 


to vitamins. Above you have an outline of what the vitamin 
is and the part it plays in human food and its digestion. 
Further on in the work Dr. Kohman says, regarding canned 
foods, speaking of Vitamin A: 


Commercially canned evaporated milk and 
sweetened condensed milk (Expts. 48 and 51) give 
evidence of no appreciable amount of Vitamin A 
being destroyed. Commercially canned tomatoes 
(Expt. 60), even after drying (considered on a dry 
basis), have been found to be at least as rich in Vita- 
min A as is butter fat, which has been regarded as 
the prototype of substances containing this vitamin. 
Of Vitamin B he says: 

Vegetables have not been tested to any extent 
to determine their loss of Vitamin B at higher tem- 
peratures than ordinary cooking temperatures ,and 
these have proved to be without effect. Canned car- 
rots, processed for 2 hours at 212 degrees F. (Expt. 
167), or three-fourths hour at 239 degrees F. (Expt, 
171), show no appreciable loss. Vitamin B is gen- 
erally regarded as being less affected by oxidation 
than the other vitamins. Attention is again called 
to commercially canned tomatoes (Expt. 169) as 
a rich source of Vitamin B as well as Vitamin A. 
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Canners Association, advising that foods be cooked at a low 
temperature. This advice was based on the earlier work 
on the subject of vitamins, which is not confirmed by later 
investigations. The National Canners Association recently 
wrote as follows. to the author.of one such article: 

You warn against cooking at high temperatures, 
and of course this is wise if the cooking is to be 
long continued; that is, if for any reason the cook- 
ing must be for the same time irrespective of tem- 
perature, the lower the temperature of cooking the 
better If, however, as is often the case, high tem- 
perature cooking may be of much shorter duration, I 
think it is generally held that the destructive in- 
fluence on the vitamins is less than cooking at low 
temperatures for a long enough period to accomplish 
the results in softening the food. 

For instance, the British Medical Research 
Committee (1919, No. 38, p. 65) says: 

“Over the range of temperature employed in or- 
dinary cooking processes, variation in the tempera- 
ture employed has comparatively small influence 
upon the rate of destruction of the anti-scurvy vita- 
min.” 

Also Delf (Biochem. J, 1918, Vol. 12, p. 416) 
says: 

“The least loss of antiscorbutic properties will 
be obtained by cooking green vegetables for a short 


Fresh Tomatoes 
VITAMIN per cent 


& Fresh Cabbage Fresh Milk 
VITAMIN per cent VITAMIN per cent 


Lean Meat 
VITAMIN per cent 


Canned Vegetables 
NONE Except Tomatoes 


And further on of Vitamin C, he says: 

Since the lower temperatures produce such re- 
latively marked destruction (see discussion on Page 
45) and, as pointed out by Delf, in cooking sprouted 
cow-peas, a great part of the destruction of Vitamin 
C occurs in the first few minutes before any appre- 
ciable softening occurs, canned vegetables should 
have practically as much Vitamin C as the same vege- 
tables cooked in any other way. A shorter exposure to 
higher temperatures is less destructive than longer 
exposure to lower temperature. As oxidation plays 
such an active role in the destruction of Vitamin 
C, the cooking of vegetables in the closed can, i. e., 
processing, would seem the ideal method for its pro- 
tection during the heating period. There is no avail- 
able data as to the effect of subsequent storing on 
the vitamin content of canned foods, It has been 
found, however, that after three years of storage - 
canned tomatoes are still so rich in Vitamin C that it 
seems doubtful that any deterioration could have 
occurred. 


And the above paragraph will answer the following state- 
ment, also aimed at canned foods: 


The Destruction of Vitamins by Cooking—An article on 
cooking was recently brought to the attention of the National 


time at a higher temperature rather than for a longer 

time at a lower temperature.” 

Sherman and Smith, in their book on vitamins published 
during the last few weeks, also make similar statements, 
though I have not the page references before me. This idea 
is also borne out by the work done several years ago by 
LaMer. I am not sure whether his work was published, but 
I heard him discuss the matter at the meeting of the Amer- 
ican Chemical Society, and talked it over with him later. 


As Brokers View the Market 


Aberdeen, Md., June 14, 1922. 
Tomatoes—We are having a steady demand for spot to- 
matoes, and the public warehouses, where most of the hold- 
ings are now located, are getting dgwn to bare floors. 
The market on future tomatoes is somewhat firmer. We 
quote for account of responsible packers No. 1 standard to- 
matoes at 521%4c, 2s, 80c; 3s, $1.15; 10s, $3.40a3.50, f. o. b. 
respective shipping points, 
For future delivery we can book orders for whole grain 
Evergreen corn at 85c; standard shoepeg at 95c; extra stan- 
dard, at $1.00a1.05; fancy at $1.15 and standard Maine style 


-corn at 80a85c, f. o. b. fuctory. 


Me We eat proteins to build tissue, carbohydrates to give fuel, 
; and mineral to make bone. But the tiny vitamins never yet seen 

f as under the microscope build the protein into flesh and blood; they 

make the carbohydrates burn, and they form the mineral salts into 

You can and coal to an empty lot. 
unless you bricklayers carpenters you cannot 
ha? build the house. Vitamins are the Workmen. 

: VITAMIN per cent 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. > 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10, 714 and 4 kilowatt capacity; anyone who 
has steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


FOR SALE— 

150 H. P. Horizontal Return Tubular Boiler, 125 lbs. pres- 

sure, with all fixtures complete, including Huber Hand 

Stoker Grates, 
Link Belt Tomato Peeling Table for 120 skinners. 
Remington Tomato Scalder and Washer in good condition. 
Peerless Syruper for Nos. 1, 2, 3 and 10 cans, including 
1 set (of 10) new valves. 
Ayars Syruper, complete. 
52x54 Closed Process Kettles complete. 
Several Pumps and Engines. 

Address Torsch Packing Company, Baltimore, Md. 


FOR SALE—BOX-NAILING MACHINES. 

1 5-Track Doig, Belt Driven, stationary, $275.00. 

1 6-Track Doig, Belt Driven, stationary, $300.00. 

1 6-Track Morgan, Belt Driven, stationary, $325.00. 

2 8-Track Morgan, Belt Driven, stationary, $450.00 each. 
2 8-Track Morgan, with Side Arm, Belt Driven, station- 

ary, $550.00 each. 
Address Chas. N. Braun Machinery Co., Fort Wayne, Ind. 


FOR SALE—Quick Delivery— 
4 New Langsenkamp “Cook-More” Koils. 
4 New Steam Traps. 
4 New 1,000 Gal. Pulp Tanks. 
Wire or write for bargain prices. 
A. K. Robins & Co., Baltimore, Md. 


FOR SALE—Three car Oyster Steaming Box and 
thirty-six Steam Cars, located at Baltimore. Address 
Box A-9738, care The Canning Trade. ; 


FOR SALE—One No. 3 Single Ayers Tomato 
Filler and one 12-foot A. K. Robins Exhaust Box; will 
sell or trade for one No. 3 Ayers Double Filler and one 


Dise Exhaust Box. Address Box A-970, care of The 
Canning Trade. 


FOR SALE—One No. 3 Burt Labeling Machine, old model, 


but in good condition, Price, $50.00. E. M. Records & Cc., 
Forest, Del. 


FOR SALE— 
2 Closed retorts 40°‘ x 60°‘ 
2 Open Kettles 40°* x 72°‘ 
16 4 Tier Cooking Crates 
9 Latticed Iron Crate Covers 
4 Perforated Solid Steel Crate Covers or bottoms 
1 Harris Hoist, Track and Cable 
1 Standard 4 Cylinder Merrell-Soule Corn Cooker filler 
135 h. p. Marine Type Boiler State Inspected 
1 20 inch x 40 feet 14 Gauge Iron Smoke Stack 
All in good condition, Address Box A 971 The Canning Trade 


FOR SALE — One Gammeter Multigraph, No. 4, 
complete with two cylinders and plenty of type. Foun- 
tain attachment. In first-class condition. Low to quick 
buyer. Lot of shafting, pulleys, counter-shafts. Ad- 
dress Box A-964 care The Canning Trade. . 


FOR SALE—Tomato Washer and Scalder, Moni- 
tor-Thomas make. Length, 20 feet; width, 18 inches. 


In Irst-class condition. Mill sell cheap. The Lippin- 
cott Co., Cincinnati, Ohio. 


FOR SALE—One only type ‘‘V’’ power Vacuum sealing 
machine complete with motor bracket and 70 m/m sealing head, and 
23) M 70 m “m Compo Seals, made by the Aluminum Co., of America. 
This machine is in A No. 1 conditibn has never been used and are 
selling for want of use as we have just discontinued the use of Compo 
Seals. Price of Machine $350.09, Seals $15.35 M. F.O.B. Pittsburgh, 
Pa. 


For further information write Lutz « Schramm Co., 119 Federal 
St, N.S. Pittsburgh, Pa. 


Machinery— Wanted 


WANTED—20 Bushels Henderson’s Green Bush 


Lima Beans. Address John H. Dulany & Sons, Fruit- 
land, Md. 


WANTED—Second-hand Morral Cutter. Must be 
in fair, usable condition and must be cheap. Write 
fully as to condition and best price you would consider. 
Address Box A-975, care of The Canning Trade. 


WANTED—Peach-Slicing Machine; must be in 


good condition and reasonable. Address Box A-976, 
care of The Canning Trade. 


WANTED — Haller eighteen tube catsup filler. 
Give length of service condition and lowest price. Ad- 
dress Box A-978, care The Canning Trade. 
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FOR SALE—Tomato Plants 


FOR SALE—Tomato Plants. 
varieties, including Improved Stone and Delaware 
Beauty, for shipment after May 15th. If interested 
write us for prices. Colbert Brokerage Co., Preston, Md. 


FOR SALE—Henderson’s Bush Lima Beans Seed, 
1921 growing, by Clark; 25 bushels, f. 0. b. Milford, 
Del. Address The Torsch-Summers Co., Baltimore, 
Md. 


FOR SALE—Tomato and Cabbage Plants. Varieties: Bonny 
Best, Greater Baltimore, Copenhagen Market, Flat Dutch and 
Danish Ballhead. Price $1.50 per thousand f. 0. b. Moorestown, 
N. J. Cabbage plants are ready for immediate shipment, To- 
mato plants will be ready during the week of May 28th Hardy, 
field-grown and from pedigreed seed stocks only. Our present 
supply consists of several million vigorous, healthy plants. Or- 
ders are booked in the order in which they are received. Stocke s 
Seed Farms Co., Moorestown, N. J. 


For Sale—Factories 


FOR SALE— Fully equipped cannery in Michigan’s 
famous Fruit Belt. A bargain for quick sale. THIS IS 
WORTH INVESTIGATING. Address Box A-965, The 
Canning Trade. 


FOR SALE—Complete Canning Plant and site, 
heart of fruit and vegetable section. Four lines, con- 
tinuous cookers, retorts, conveying system; rail track 
both sides; ample storage. Terms if desired. Address 
Empire State Canning Company, Macon, Ga. 


FOR SALE—wWell located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


FOR SALE OR LEASE—Best location on Georgia Coast 
for canning shrimp and oysters, including factory and valuable 
oyster holdings. Atwood River Canning Co., Valona, Ga. My. 
W. H. Kittles, resident manager. 


FOR SALE—Basket Factory and Canning Factory, in the 
greatest tomato and fruit growing section in Delaware; basket 
factory in operation at present. Retail coal yard, Address 
Box A-969, care The Canning Trade. 


For Sale—Miscellaneous. 


FOR SALE—Closing out business we have at attractive 
prices a large lot of Standard and Fancy tomato, corn, apples 
and pear labels. Also two canning factories—one at Gladys 
and one at Drawbridge, Dorchester County, Md. Also the fol- 
lowing office fixtures: Two typewriters, one stencil cutter, check 
perforator, an adding machine, multigraph, addressograph and 
accounting or bookkeeping machine. E. H, W. Harlan, Chair- 
man, C.c"‘iItors Committee, Bel Air, Md. 
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EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A man who is thoroughly familiar with the 
manufacture of High Grade Italian Style Tomato Paste, to take 
charge of a plant excellently equipped to put up this product. 


In replying state age, experience and give references. Address 
Box B-972, care of The Canning Trade. 
WANTED — Superintendent-Processor, experienced in 


packing apples, jellies, baked beans, etc, Address W. E. Rob- 


inson & Co., Bel Air, Md. 


WANTED—Cook, during tomato season only, for Indiana 
factory, one familiar with the making of high-grade catsup, 
chili sauce and tomato pulp. Address Box B-974 care The 
Canning Trade. 


WANTED—Man or woman that understands the broker- 
age business, to help take charge of office, must have first- 
class reference. Address Delaware Brokerage Co., Wyoming, 
Delaware. 


WANTED—By old-established house, a cook, who knows 
up-to-date methods for handling tomatoes, cooking of pulp, 
catsup and chili sauce. Must have good reference. State 
age and salary expected, also where last employed. Address 
Box B-977, care The Canning Trade. 


WANTED—An up-to-date person who has been connected 
with a brokerage firm that understands the brokerage busi- 
ness. Give reference and state experience, Delaware Broker- 
age Co., Wyoming, Del. 


SITUATIONS WANTED 


WANTED—Manufacturing Food Chemist, 31, married, 9 
years’ experience canning, baking, confectionery, preserves, de- 
sires Permanent Responsible Position. New improved formulas 
for food products in tin and glass. Equip and manage labora- 
tory or plant. Work in present connection successfully com- 
pleted. Philadelphia d‘strict preferred. Address Box B-961, 
care of The Canning Trade. 


WANTED—Position with Preserving and Canning Firm 
offering opportunity for advancement, as Assistant Foreman. 
College graduate; specialized in the manufacturing of fruit 
products; 24 years of age. Address Box B-967, care of The 
Canning Trade. 


WANTED—General sales manager desires position of re- 
sponsibility where national successful merchandising experience 
counts, splendid sales connections already established throughout 
Eastern States. Can sel! entire output of new organization or in- 
crease that of old along new and improved methods. Twenty 
years active experience in factory management and sales, capable 
of organizing, constructing, equipping and assisting in financ- 
ing new company if located right, as I have unlimited sales and 
high-class pack. Can furnish processes and instruct in the pack- 
ing of cold pack berries, all varieties of fruits, and berries, jams, 
jellies, marmalades, preserves, tomato products, olive packing, 
pickles, mince meat and many other specialties. Reference from 
reliable jobbers and brokers throughout the country. Small 
salary at start to prove ability. 

California canners, this is your opportunity to secure the 
right kind of Eastern distribution by a man who knows, Per- 
sonal interview desired, where permanent future is assured. Ad- 
dress P. O. Box 62, Hammonton, N. J. 
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KERR’S REVIEW OF THE BALTIMORE MARKET 


June 16, 1922. 


After patiently listening to the testimony of competent 
witnesses it is our opinion that no substantial improvement in 
the demand for canned foods may be reported for the past 
week. These competent witnesses are themselves canners, and 
opinions among them vary greatly. Some canners see no im- 
provement in the situation and some again see rather distinct 
improvement It may be said, however, that there is a hopeful 
feeling among practically all of them. 


But if trade interest in future tomatoes has recently been 
greatly quickened then we are well warranted in sounding a 
note of warning to buyers of future tomatoes. If, we repeat, 
there has been a real awakening of interest in future to- 
matoes it will soon be utterly impossible to place orders at 
the very low prices which are still available; for we may still 
buy future ones at 50c and twos at 77%c, and threes at 
$1.12% and tens at $3.40. In our letter of a week ago we took 
occasion to say that these prices are dangerously low prices, 
prices which would be incapable of withstanding the rigours 
of any marked reverse in present crop expectation. If orders 
for future tomatoes booked at the prices quoted would be 
satisfactorily filled to both buyer and seller, it is important 
that the crop shall not fail. 


There is a noticeable tendency on the part of holders of 
spot tomatoes to get rid of what they have. Down on the East- 
ern Shore of Maryland we may buy spot twos at $1.02% and 
spot threes at $1.40. In Baltimore we may buy especially 
well-known brands of twos at $1.05. Baltimore canners are 
themselves not holders of spot tomatoes in appreciable quantity. 
The well known brands which we may quote at $1.05 are the 
property of an individual distributor who, with a view to re- 
ducing his holdings, is consenting to an exceedingly low price. 

Time indeed flies. Peas have come and gone. It need not 
be said that the pea pack of Maryland was extremely light, 
nor was the Baltimore canner far from wrong when he asserted 
that he himself could have handled all the peas that came to 
the Baltimore market. One must shop around for peas. Sup- 
plies are extremely light, and assortments very incomplete. Let 
us have your enquiries. Within a few minutes we can make a 
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Viner FEEDER with Distributer 


On Every Viner is Economy 


FRANK HAMACHECK, 
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comprehensive survey of the market and report to you in terms 
of brands and qualities as well as of prices. 


_ Baltimore canners are preparing to improve the demand 
which will no doubt set in for what is hereabouts called “ripe 


peas” or “soaked peas.” Time was when soaked peas were 
rather carelessly packed, but during recent years, on account of 
the extra care bestowed upon them, they have taken on an air 
of real respectability. Twos ripe peas, 75c. 

The stringless beans season approaches more and more 
closely. Crops are here conducting themselves so unbecomingly 
that one hesitates to say much about them in advance of their 
actual appearance. But we are not aware that anything has 
happened to mar the prospect of a good crop of stringless 
beans. We may buy 2s cut green stringless at 92'ec, 3s at 
$1.40 and tens at $4.50. 

Corn, both spot and future, remains much neglected. It 
is beyond the ken of mere man to say just what corn is go- 
ing to do. Some say it is going to rise to the full stature of 
its greatness and be a veritable upstanding king again. exer- 
cising a kingly sway. It may, for all we know, take on a kinglv 
importance before the year shall have closed. We may still 
buy spot twos Maine style corn in carlots at 77%c Maryland 
factory. Future Maine style corn at these prices: 2s standard, 
82%c, 2s extra standard, 87%c. Future choe peg corn: 90c for 
82'4c, 2s extra standard, 8742c. Fuure shoe peg corn: 90c for 
standard,. $1.00 for extra standard and $1.15 for fancy. 


We believe it will prove to your advantage to send your 
enquiries to us. We do not venture to quote everything the 
market has to offer, but there isn’t anything of canned foods 
produced here that we cannot obtain for you at the market’s 
lowest prices. Candor compels the admission, however, that 


the canned foods bought at the market’s lowest prices are only 
occasionally the best canned foods which the market affords. 
One has to pay more here for the best quality just as one has 
to pay more everywhere else for the best quality. 

EDWARD A, KERR. 


P. S.—Future tomatoes in active demand. Market stronger. 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributor are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS : 
ESTABLISHED 1880 
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——CAN PRICES—— 


American Can Company 


January 11th, 1922. 


American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. 0. b. ship- 


ping points, effective January 11th, subject to change without 
notice: 


Our advertisirig has made 
DEL MONTE the best known 


and most-called-for brand of canned Vig 


for you to 


handle. 


CALIFORNIA PACKING 
CORPORATION 


San Francisco 


THE AMERICAN CAN CO. 
CALIFORNIA 


BEDFORD GAN COMPANY, Inc, 


Bedford, Va. 


CANS 


Friction Syrup Cans 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Sanitary;Cans and Closing Machines 


Packers Cans and Soldered Caps 


Write us for prices. 


Fidelity Can Company 


Baltimore, Md. 


Southern Sales Office 


304 Levy Building Atlanta, Georgia 


Prices Quoted on Request 
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THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: (t) Thos. J. Meehan & Co. (+) Jos. Zoller & Co.,Inc. ($)Wm.C. West & Co, 
New York prices corrected by our special Correspondent. 


(*) H. H. Taylor & Son. 
Canned Vegetables 


ASPARAGUS*— (California) 
Balto. N.Y. 
White Mammoth, No. 2%...... nee 
White Mammoth, Peeled, No. 


White, Large, No. 2%... 
White, Large, Peeled, No. cree 


Green, Large, No. 2%..... 
White, Medium, No, 2%........+.. 
Green, Medium, No, 2%..... 3.50 3.50 
White, Small, No, 2%...... 
Green, Small, No 2%............ 
Tips, White, Square, No. 2%4...... 3.60 
Tips, White, Round, No. 2%...... sess 
Tipe, Green, Square, a 3.75 3.50 
Tips, Green, Round, No. 2%....... 
BAKED BEANSt{ 
Plain, No. 2....... x 
BEANSt 


String, Standard Green, No, 2..... .95 Out 
String, Standard Green, No 10... .... {4.50 
String, Standard Cut White, No. 2. 1.00 
Stringless, Standard, No. 2....... 1.10 


Stringless, Standard. No, 10....... 5.00 .... 
White Wax, Standard, No 2...... 1.00 {1.00 
White Wax, Standard, No. 10...... .... 4.50 
Limas, Extra, No, 
Soaked, No. 200 
BEETSt 
Small, Whole, No, 3..... 
Standard, Whole, No, 2........... 1.05. .... 
Large, Whole, Out 
Cut, No. 8..... 
CORNt 


Std. Evergreen, No. f.o.b. patie. -85 4.80 
Std, Evergreen, No. 2, f.o.b. Co.... .80 


Std. Shoepeg, No. 2, 95 9.85 
Std Shoepeg, No, 2. Balto. . 
Ex. Std. Shoepeg, No. f.o.b. Co. 1.05 4.95 
Fancy Shoepeg, f.o.b. Baits 


Std. Maine Style, No. 2, Balto.... .85 

ag Maine Style, No. 2, f.o.b, Co.. 90 4.85 
Std. Maine Style, No. 2 1.05 

Eat. Std. Me. Style, No. 2, f.0.b, Bal, 1.20 Out 

Extra, No, 2, f.o.b, County..... --» 115 Out 

Extra Standard Out 

Standard Western, -90 


Standard, Split, No. -90 4.90 
Standard, Split, No, 10.......... «> 
MIXED VEGETABLES FOR SOUP} 
12 Kinds, --. 5.00 95.00 
OKRA AND TOMATOES{ 
Out Out 
PEAS{ 

No. 1 Sieve, 2s, f.o.b factory...... are 
No. 2 Sieve, 2s, f.o.b. factory...... 1.60 1.60 
No. 3 Sieve, 2s, f.o.b. factory...... 1.30 140 
- 4 Sieve, 2s, f.o.b. factory...... 1.20 91.35 

o. 5 Sieve, 2s, f.o.b. factory. . 1.15 Out 
E. J. Standards, 1’s, No, 4 Sieve... : ee 
E. J. Sifted, 1’s, No. 8 Sieve....... - 90 J .85 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.10 91.05 
Fancy Petit Pois,, 1.25 91.25 

PUMPKIN{ 
Standard, No. 8........- Out 1. 
Squash, No. 8.....--. 
Squash. No. 19: eave 
SAUERKRAUT! 

Standard, 
Standard, 


Standard, 


Standard, 


basis. 


CANNED VEGETABLE PRICES—Continued 


SUCCOTASHt{ 
Balto. N.Y. 
Green Beans, No. 2.. 
With Dry 1.25 1.30 
SWEET POTATOESt{ 
85 9.75 
Standard, No 3, f.o.b. Baltimore... 1.25 91.15 
Standard, No, 3, County..... 
Standard, No. 10, ‘County... 4.00 4.00 
TOMATOES{ 
Fancy, No. 10, f.o.b. S- Out Out 
Jersey, No. 10, f.o.b. Factory...... 
Standard, No. 10, f.o.b. Baltimore. 4.35 4.75 
Standard, No, 10, f.o.b. County. . 
Sanitary 3s, 5% in. cans.......... Out Out 
Jersey, No, 8, f.o.b, County...... Out Out 


Ex, Standard No. 3, f.o.b. Balto... 1.55 .... 
Standard, No, 3, f.o.b. Baltimore.. 1.45 1.55 
Standard, No. 3, f.o.b. County.... 1.40. .... 
Seconds, No. 3, f.o.b, Baltimore... .... 

Standard 2s, f.o.b, Baltimore...... 1.05 

Standard, No. 2, f.o.b, County 
Seconds, No. 2, f.o.b. Baltimore.. 
Standard 9s, f.o.b. Baltimore...... 
Standard 1s, f.o.b. Baltimore 4-85 


TOMATO PULPt 
Standard, No. 10........ 
Canned Fruits 
Maine, No, 10.. 
New NO: 5.85 56.75 


Maryland, No. 3, f.o.b. Baltimore... 4.50 Out 
Pennsylvania, No, 10, f.o.b. Balto.. 4.50 {4.00 


Maryland, No. 10, f.o.b. Balto..... 150 Out 
APRICOTS 
California Choice, No. 2%........ 2.85 2.75 
BLACKBERRIES$ 
Standard, No 2..... 1.26 1.25 
Standard, No. 3..... 
Standard, No. 2, Preserved....... 1.50 Out 
Standard, No. 2, in Syrup........ 1.25 1.40 
BLUEBERRIES 
CHERRIES3 
Seconds, White, N 
Standard, Red, Weiss, 
Standard, White, Syrup, No. 2..... 2.10 2.00 
Extra Preserved, No 2............ 2.40 Out 
Sour Pitted Red 10s, No. 2........ 16.50 
Choice Standard 2%s.............+ 2.85 3 
GOOSEBERRIES$ 
PEACHES* 


California Standard, No. 24%. L.C. 2.65 2.65 
California Ex. Std., No. 2%, L.C. 2.90 3.25 


PEACHESt 
Extra Sliced Yellow, No 1........ 1.60 1.40 
Standard White, No. 2............. Out Out 
net Standard Yellow, No. 2..... 91.40 
Seconds, White, No. 2............. 41.15 


Seconds, Yellow, No. ae 
Extra Standard White, No. 3...... 
Extra Standard Yellow, No. 3... 
Selected Yellow, No. 3 
Sevonds, White, No. 8...... 
Seconds, Yellow, No. 3. 
ed. No. 8.. 


1.10 
1.05 


CANNED FRUITS—Continued 
PEARSt 


Balto. N.Y 
Seconds, No, 2, in Water.......... ea 
Standards. No 2, in Water........ cece Oe 
Extra Standards, No. 2, in Syrup.. 1.35 {1.30 
Seconds, No. 3, in Water....... 
Standards, No. 3, in 1.75 41.20 
Standards, No. 3, in Syrup........ 2.25 Out 


Extra Standards, No. 3, = Syrup.. 2.50 2.00 
PINEAPPLE* 


Bahama Sliced, Extra, No. 2... Out Out 
Bahama Grated, Extra, No. 2. caus, 
Bahama Sliced, Ex. Std., No. 2 Out Out 
Bahama Grated, Ex. Std, No. 2 aves. Shae 
Hawaii Sliced, Extra, No. 2%. « B20 4; 

Hawaii Sliced, Standard, - 2.95 3.75 
Hawaii Sliced, Extra, No. 2....... 2.50 2.80 
Hawaii Sliced, Standard, Ne. 2.28 92.55 
Hawaii Grated, Extra, No. 2....... 2.25 1.75 
Hawaii Grated Standard, No. 
Shredded, Syrup, No. 10........... 
Crushed Extra, No. 10............. Ore 
Eastern Pie, Water, No. 2......... ee 
Eastern Pie, Water, No. 10........ Out aan 

PLUMSt 
Black, Water, No. 
Black, Syrup, No. 1...... 
RASPBERRIES$ 
ater, No 9.00 
Extra ag INO: 2.00 92.35 


Fish 
HERRING ROE* 
Standard, No, 91.65 


Flats, 1 Ib., case 4 doz........... 
Flats, % Ib., case 8 doz........... 


OYSTERSS§ 
Standards, 1.30 1.35 
Standards, 1.15 1.20 
SALMON* 
Red Alaska, Tall, No 1... 2.30 
Red Alaska, Flat, No. 
Cohoe, Tall, No. 1...... 1.50 
Cohee, Fiat, No. 
Cohoe, Flat, No. %4....... 
Pink, Tall, No. 1..... 115 1.17% 
Columbia, Flat, No. %4............. 
Chums, Talls ...... 1.05 1.15 
SHRIMP$ 
Wet on Des; No 


SARDINES—Domestic, per Case 


Out 

\% Tomato, Carton ... 3.25 
\% Mustard, Keyless ... 3.25 
% Mustard. Keyless ... 
California, per case........ 

TUNA FISH—White, per Case 

California, %4s, Blue Fin..... dave 
California, 1s, Blue Fin......... ve -« Oat 


California, Striped ........... 5-50 
California, 1s, Striped ..... 


****Many canners get 


Extra, Preserved, No. 2........... 2.30 2.50 
Standard, No. 1.60 $2.00 es 
Extra, Preserved, No. 1............ 1.30 91.45 . 
Preserved, No. 1.10 1.35 
| 
2.00 42.00 
2.25 2.00 
2.50 42.50 
SPINACH? 11:70 
California, No. 214, f.o.b. Coast... Pies, Unpeeled, No. 10............. 4.00 Out 
California Pies, Peeled, No. %00 Out 
iF. 
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Wayside 


Observations 


The trade paper! 


I hold no brief to plead for it, no brief to defend it. 


It would be untrue to say that nobedy pays any attention 
to it, for its influence among the trade is very great. 


The trade paper has become commonplace. It is a part 
of our very lives—it never fails us. It is commonplace be- 
cause of its conctancy of purpose and of endeavor. 


And it may well be doubted whether it is appreciated after 
the manner that it ought to be; certainly it isn’t supported 
after the manner that it ought o be, 


There are men who passionaely love the canning business 
for its own sake, craving no reward save that the principles 
they espouse <hall have a deeper and still deeper lodgment 
in the trade whose fortunes they would promote. 


What should we do without the trade paper? From many 
the answer would come trippingly from the tongue — ‘“‘we 
should do without it easily enough; we never read it, any- 
way.” 


Mr. Edison, whom one would hesitate to set down for a 
fool, says that he reads all the printed matter that comes to his 
desk. Which printed matter no doubt includes all the trade 
papers which he receives of which we may be sure there are 
very many. 

Here in Baltimore there is an old campaigner whose busy 
day will not permit him to give that close attention to his 
trade papers, which he thinks they should have, so he takes 
them to his home and, in the quiet of the night, reads them 
in his library there. What literature could be more impor- 
tant to a man than that which makes him more efficient in 
the conduct of his business. In that department of the can- 
ning trade in which this old campaigner is engaged he is a very 
master. He knows what he knows. 

So thoroughly and so painstakingly does this veteran 
worker in the field of canned foods read the trade papers that 
we have no doubt that he will read these entirely unimportant 
observations and probably put his imprimatur upon them. 


Knowledge is power, 


But that is so trite, so childish, so perfectly kindergar- 
tenish. 


The fact still remains that knowledge is power. 


But we have never tried to do without the trade paper; 
were we to make the experiment of doing without the trade 
paper we should realize, perhaps for the first time, the indis- 
pensable position which it holds in our economy. 


Trade paper editors may be said to be just “‘poor dubs.” 
Talented men for the most part they could no-doubt much more 
profitably employ their talents in other fields of endeavor, 
Usually they take the lowest seat at table, and usually they re- 
main there. And they die “unwept, unhonored and unsung.” 


And yet trade paper editors are forever thinking in 
terms of other people’s advantage; indeed they think so much 
in terms of other people’s advantage that no time remains 
to them to consider their own advantage, because of which they 
are usually without advantage. 


The pittance that we pay for our trade paper is, after 
all, very slender recompense to the editor for the care which 


he bestows upon our problems during fifty-two weeks of the 
year. 


June 19, 1922 


I am not talking about this particular trade paper, nor 


_ about the particular editor of this particular trade paper, for. 


as I said at the outset, I hold no brief to plead the cause of 
this or any other trade paper, 


I am, however, impelled to speak of the inestimable good 
which the trade paper does; how it digs up for us valuable 
information that would otherwise remain inaccessible to us. 
And how vigorously and valiantly it fights our battles for us. 


So I plead for more and better attention to the editor of 
the trade paper? Not at all! Treat him rough. If you can’t 
pay the amount of your subscription in the coin of the realm, 
why just send a few cases of soaked peas to him; they ought 
to be good enough. 


“Tender-handed stroke a nettle, 
And it stings you for your pains; 
Grasp it like a man of mettle, 
and it soft as silk remains. 


“Tis the same with common natures; 
Use ’em kindly, they rebel; 

But be rough as nutmeg-graters, 
Ond the rogues obey you well.” 


Though I hold no brief to plead the cause of the trade 
paper, I do, however, plead its cause with all the vigor and 
all the earnestness of which I am capable. And I plead 
for the editor who toils the live-long day in order that the 
canning industry might grow unto a greater growth. I plead 
for a more substantial recognition of himself and of his cease- 


less and untiring efforts upon the part of those whom he so 
indefatigably serves, 


Since the editor of this admirable journal doesn’t read 
my copy, either before printing or after printing, I have no 
doubt he will be greatly shocked at my bold and quite un- 
usual observations. But it doesn’t matter. 


DELIVERY OF ORDER SHIPMENTS WITHOUT SUR- 


RENDER OF BILL OF LADING 
Interstate Commerce Commission. 


Washington, D. C., June 5, 1922. 
NOTICE TO ALL CARRIERS BY RAILROAD: 


Supplement 17 to Consolidated Freight Classification No. 
2 contains the following provision: 


The surrender of this Original ORDER Bill of 
Lading properly indorsed shall be required before 
the delivery of the property. 


The Commission has information that many carriers are 
not observing the above tariff provision and that certain of 
those carriers have filed with the Commission circulars, or 
in some instances, exceptions to the classification, which pro- 
vide that the property will be delivered without surrender of 
the order Bills of Lading upon execution of an indemnity 
bond or upon delivery of a certified check. These circulars 
and exceptions to the classification are inapplicable to freight 
moving under tariffs not subject to said exceptions to the 
classification, and any carrier which permits the delivery of 
such traffic to the consignee thereof without the surrender of 


the order Bill of Lading, violates the provisions of Section 6 
of the act. 


The provision requiring the surrender of the Bill of 
Lading before delivery of the freight was placed in the Bill 
of Lading and filed with the Commission by the carriers. 
although the Commission’s opinions and orders in the Bill of 
Lading cases did not require any such provision. 

If circumstances and conditions justify the delivery of 
freight before the surrender of the Bill of Lading, appro- 
priate provision should be made therefor in the Consolidated 
Classification. Until such change has been made in accord- 


ance with law, practices at variance with published tariff 
provisions must cease. 


Respectfully, 


GEORGE B, McGINTY, 
Secretary. 
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PROGRESS 


The old must always give way to the new, when experience proves the new 
to be superior. | 


This principale of progress is the explanation of the continually increasing 
demand for those distinctive and efficient qualities which have made 


Sanitary 
Cleaner and Cleanser 


n dian in 
circle 


the standard cleaner in thousands of canneries throughout the 
country. 


And as superior quality always proves an economy s0, 
too, an outstanding feature of this unusual ‘‘Wyandotte’’ 


service is the definite added profits which always follow its 
use. 


An order on your supply house guaranteed to bring these 


tc results to your plant or the trial will cost you nothing. 
It cleans clean. 
The J. B. Ford Co. Sole Mnfrs. Wyandotte, Mich. 


THE MAX 


CHICAGO OFFICE: 
20 E. Jackson Boulevard 


The other machines in our complete line 
are just as good as our Double Seamers 


“FAMOUS THE WORLD OVER” 


Machines 


AMS MACHINE CO. 


Chas. M. Ams, Pres. 


MAIN OFFICE: ROCHESTER (N. Y.) OFFICE 
101 Park Ave., New York City 705 Commerce Bldg. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


Manager and Editor 


107 S. Frederick Street 
Telephone Plaza 2698 


THH CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
One year, 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RatEs—According to space and location. 
Make all Drafts or Money Orders payable to THE CANNING 
TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JUNE 19, 1922 


EDITORIAL JOTTINGS 


A Chance for Retrospection—Ex-President H. P. Stras- 
baugh recently proposed the slogan, “Not How Cheap, But 
How Good,” which is but a new twist to the old adage, “pack 
quality.”’ With very rare exceptions all those now in the can- 
ning industry can remember that from their earliest days they 
have heard speaker, writer and commentator expand upon the 
fatal mistakes of the early industry in packing poor quality 
canned foods. It is so trite a truth as to need no bolster: 
i. e., that where the newuser of canned foods finds poor qual- 
ity, he leaves the goods forever and takes with him all others 
he can induce or influence. It must be so. It is self-evident. 
If you knew nothing about canned foods, except the doubts 
and slurs commonly retailed by the uninformed, but decided 
that you would buy a can and try it for yourself; and if then 
you found the contents of that can poor in quality, untasty and 
uninviting—felt, in fact, that you had been swindled when 
you bought it, you, too, would leave canned foods alone there- 
after, and you would keep anyone else from undergoing your 
experience. This has all been said, and re-said, hundreds if 
not thousands of times, to canners and producers of canned 
foods in the past forty years or so; so often, in fact, that it 
now is passed without notice, much less observance. In the 
language of the day, ‘‘it is old stuff,” and no one pays any 
attention to these preachings. ‘‘They are talking to someone 
else; they ain’t talking to me,’ 


It is not often that an industry, such as ours, has a 
chance to fold back the curtain of the past, and so see laid 
before it a repetition of its early days, of its faults and its 
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short-comings, of the mistakes it made and how it weaned its 
consumers away from it—drove them away instead of attract- 


- ing them to it and binding them as friends forever. That 


privilege is now extended to the canners of America and we 
invite you to view yourselves as of forty or fifty years ago, 
yes, right on up to the present day, for some of you. Read 
carefully the history of canning in Czechoslovakia, in this 
issue under the title of “The Czechoslovakia Canned Foods 
Market and Industry,” and if those of you who are old enough 
in this business to check back do not find yourselves taken 
over the self-same ground covered in the early days of can- 
ning in America (but by no means untravelled even today) 
then we have lead you astray. But you will find it so, and you 
you will find in it some genuine surprises. A country that 
contained 11,000,000 bearing fruit trees; that produced up- 
wards of 1000 carloads of canned foods in one year; one sec- 
tion of which has 390 canneries, and which wrecked its mar- 
ket for its canned products through poor quality packing, ought 
to be interesting to the canners of this country. And if 
“preaching” cannot change our habits possibly this example 
may do so. At any rate, it ought to. 


Preaching Quality Packing—Yes, we preach quality, and 
we have preached quality for very nearly haif a century, but 
we have not preached in vain. The vast majority of canners 
today strive for quality, and produce quality, of varying de- 
grees it is true, but as marking their best efforts as based 
upon the ability of the producer. The deliberate producer 
of poor quality canned foods is the decided exception and not 
the rule. And this striving for quality has been in the face 
of actual if not open or intended opposition: we mean that the 
buyers have not backed up or supported these strivings for 
improvement as they should have; they have made price their 
guide in too many if not in all cases. They buy today by 
price, not by quality, and that is the one sure way to kill 
quality, and to kill their own market for canned foods. 


If we are not blind to the faults of the canners, neither 
are we blind to their virtues, to the splendid efforts made in 
the face of discouraging odds. The world will one day come 
to a full realization of the tasks its wholesale cooks have had, 
to give it better food, to improve its food, practically in the 
face of contrary orders, At least the canners have forced 
themselves to a program of constant effort at improvement, in 
factory and in product, that entitles them to the highest praise 
and should have returned them a fitting monetary reward, 
though it has not. 


There are exceptions, of course. There are black sheep 
in every fold, but there are not proportionately more black 
sheep among canners than among other lines, and these black 
sheep are being steadily herded to themselves and will soon be 
shoved off into an obscure corner and left to themselves. 


Now It Is A National Canned Foods Sale—The National 
Week has been so badly overworked that as one-wit puts it, 
there are not enough weeks in the year to go ’round. There 
was a demand that our National Canned Foods Week be called 
something else; but what? A good, catchy cognomen was 
not easy to find, and it must be catchy to have advertising 
merit. Answering this demand the Committee having this in 
charge, meeting with the wholesalers, the retailers, the chain 
stores, etc., have decided to call it ‘‘SSecond Annual National 
Canned Foods Sale,” and it will be held March Ist to 10th, 
so that they have discarded even the number of days in a 
week. It is promised, however, that great effort will be put 
behind this ‘‘Sale,’’ and we expect to see all hands active in 
the work before next March. 


Calls Them **Tomato Fools’’—Here is a letter, just come 
in, from R, W. Messenger, the famous tomato Argus of the 
Eastern Shore, and, as usual, it is well worth careful reading: 

Last week we received the following communic- 
ation from one of the large brokers in the business. 

Undoubtedly a large percentage of the tomato pack- 

ers received identically the same communication: 

*“‘How can the ‘other fellow’ sell 38s standard to- 
matoes at $1.10 factory, futures? 

“Can’t you?” 

Now, it is not strange that a broker should write 

like that; surely tomato canners are the biggest fools 

on earth. Surely no one realizes this better than the 

brokers do, as they would not put such propositions 

up to men of any sense at all as they put up to us 

tomato canners, Of course, there are a thousand and 
one reasons why the “other fellow’ is selling No. 
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3 standard future tomatoes at $1.10 factory, but most 
of them aftd& all resolve themselves into the one final 
reason, because the ‘other fellow” is doing it. Of 
course, that is no reason at all, but habit and custom 
and the idea of doing things just because others do 
them rule the lives and the work of a very much 
larger percentage of people than we generally realize. 


Who takes the lead in establishing prices such 
as these and so start something which the rest of us 
are likely to follow to our very great sorrow? Well, 
it would perhaps surprise many of us if we knew how 
many of the first sales of future tomatoes made at 
prices which are going to prove later to be below cost 
were made by cannery who had absolutely no acreage 
contracted for, or at least such a small acreage as to 
represent less than 25 per cent. of their probable 
requirements of raw stock. Now this kind of sellers 
are taking very little if any chance, of course, part 
of them are real men who will take their loss if they 
have one, but as a rule, they are expecting to make 
their deliveries if it pays to make them and not 
make anything more than a very small pro rata de- 
livery if the market goes against them and uncon- 
tracted raw stock is high next fall. Then, there 
are the packers who cannot make their arrangements 
to start canning at all until they have future busi- 
ness on their books. We all know the reasons why 
they can get financed if they have future business 
on their books at a price which their financial back- 
ers know will result in a loss to them, provided 
these financial backers have their money secured 
first so that the probable loss next fall will fall on 
the farmers and others who are not secured. Such 
canners do take a chance and an almost impossible 
chance at that, as practically everything will have 
to break their way next fall in order for them to make 
enough out of any remaining unsold portion of their 
pack to come out even a little ahead. 


A third set of canners sell futures below cost 
because they have no idea what their costs ever have 
been or are going to be. In many cases their com- 
mission men do their figuring for them, but in most 
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instances they do it themselves and fool the very life 
out of themselves. 


Now, these three classes of ‘“‘Undersellers” quite 
possibly constitute a very small minority, but they do 
lead the way, establish the price and induce the 
“thousand and one’’ other reasons for other canners 
to meet their price, As stated above these ‘“‘thousand 
and one” other reasons resolve themselves into the 
one main reason of selling because the ‘other fel- 
low” is doing it. When a firm of brokers has a good 
customer, splendid pay and has kept that packer’s 
brand before the eyes of the consuming public partly 
to the advantage of the packer, but mainly to his own 
advantage for a series of years, it is very difficult to 
refuse to sell him at below cost a year like this and 
see one’s brand lose out in consequence in that par- 
ticular territory. Most of us packers will sell fu- 
tures at below cost when that condition confronts us, 
but in one sense of the word we who do so are the 
biggest fools of all, because we really know better, 
but lack the courage to go to our old customers, ex- 
plain the exact circumstances to them and urge them 
to buy futures where they can buy them the cheapest. 


. .Now then, the fact is beginning to leak out 
that over 50 per cent of a prospective 1922 packing 
is sold for future delivery already. ‘fhe June 6th 
Government estimate of tomato acreage shows a 


much smaller acreage than we had in 1920. Spot 
tomatoes are practicaily gone. No such clean up has 
been seen in 25 years. The country is fast working 
itself into a healthy buying condition and the packer 
who can carry his goods the longest next winter 
and spring is going to make the most money. Those 
who sell futures at present prices are certainly going 
to lose money, if they make their deliveries. Let’s 
quit being the particular kind of fools who do it just 
because the “other fellow” is doing it and all sit 
tight and wait at least until we have something ready 
to sell before we do any more selling. 
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THE WHEELING 


SANITARY CAN 


CLOSED 
WITH. THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 
WHITAKER-GLESSNER CO. 


Wheeling 
NEW YORK OFFICE 
Room 1313-32 Broadway 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


CHICAGO OFFICE 
1966 Conway Building 


West Virginia 
INDIANAPOLIS OFFICE 
Transportation Building 


COLUMBUS, O., OFFICE 
Columbia Building 


> 
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RE NNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD 


BETTER SEALING 


, For 
BETTER BOXES 


“Seal” Brand silicate of 
soda will seal any grade of 
corrugated or fibre shipping 
case so that it will stay sealed. 


Let Us Send You A Sample. 


Philadelphia Quartz Company 
“Silicate of Soda in all of its Various Forms’’. 


121 South Third st., Philadelphia, Pa. 


664446666666 
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BAILING 

A Westerner went to spend his vacation at Loblolly Cove, 
near Rockport. He had never see the ocean before. The. 
first morning of his arrival he appeared at the little fish house 
and general store kept by a native named Haskins, and an- 
nounced that he wanted two pails full of sea water, which 
the storekeeper obligingly dipped up for him from his wharf, 
it being high tide, 

“How much?”’ the Westerner asked. 

Haskins, who never overlooked a bargain, replied: 

“Ten cents.” 

The new arrival paid it cheerfully, and that afternoon 
turned up again with his pails. 

““‘My doctor out home told me to bathe in sea water twice 
a day,’ he explained; then, observing the distant beach line 
at low tide, he added, “Gosh! You’ve haa a big business 
today, haven’t you, mister?’’—Everybody’s Magazine. 

SHEET LIGHTNING 

Harriet—Why do you put your head under the pillow 
when it storms? : 

Junior—I am afraid of lightning. 

Harriet—But if it can’t see your head it might spank 
you.—Youngstown Telegram. 

NOTHING LONG DRAWN-OUT 

“Did you interview the eminent statesman?”’ 

“What did he have to say?’ 

“Nothing.”’ 

“T know that. But how many columns of it?” 
ville Courier-Journal. : 


FAIR ENOUGH 


Two South Carolina negroes were dickering on the sale 
of a mule. 


“How much’ll you take fo’ dat mule, brother?” inquired 
the first, 


““Ah’ll sell you dat mule so cheap dat you’ll feel lahk a 
hoss thief!’’—From Judge. 
MORE THAN WILLING 


“Sir, would you give five dollars to bury a saxaphone 
player?” 


“Here’s thirty dollars. Bury six of ’em.—Judge. 
EXTREMELY SO 
“Smoking is dangerous to the health.” 
“Under certain conditions, yes.”’ 
“What, for instance?” 
“When working in a powder factory or when wearing 
a celluloid collar..——-From the Detroit News. 
A TROUBLE STARTER 
The geological expert who points out tnat ages ago, be- 
fore the seas swept between them, Ireland and England were 
one, is advised to let the matter drop.—Punch (London). 
STILL SICK 


A woman went into a cigar store to buy some cigars for 
her husband, who was laid up, “Do you want them mild or 


Louis- 


strong, madam?’ the clerk asked. “Give me the strongest 
you have,’’ she said. “The last ones he had broke in his 
pocket.’’—Everybody’s Magazine. 


NOT PARTICULAR 
“Niggah, I ain’t ’fraid of yuh. I’d jes as soon hit yuh as 
not.” 


“Yah, an’ yuh’d jes as not to as soon.”’ 
sean. 


Nashville Tennes- 


KNEW ALL ABOUT IT 
Hubby— Yes, dear, that is a man-of-war. 
Wifey—Oh, yes. And that little tug must be a tug-of- 
war. I’ve heard of them. 
IMPOSSIBLE 


Polly—Why do they have knots on the ocean instead of 
miles? 


Paul— Because they couldn’t have the ocean tide without 
knots. 
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Leonard’s 


The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS > - BALTIMORE, MD. 


Automatic Can Making Machinery 
BALTIMORE, MD. 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 


in a position second to none to produce Seeds ofthe highest quality at 
minimum cost, 


CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. 


~CANNERS’ SEEDS 


THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 


Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all-others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, aidan and supply men, salesmen, and practically everybody interested in 
the canning industry. (et your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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THE 


OF 
TOMATO 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 


soup and trimming pulp. 
New Processes 
Complete fermulas 


ANEW, simple, accurate, 
pulp testing method. 


The scientific preparation approve. 


How to pack 


of non-preservative cat- 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH ‘The Canning Trade"’ 


MANUFACTURE 


PRODUCTS 


i former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


Bottling the same with- 
out after sterilization. 


trimming 
pulp the government will 


Twelve chapters of solid 
sup. meat—no trimmings. 
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S.E. COMSTOCK & CO. 
Canners 
Newark, - - New York 


Writes: 


“We approve very heartily 
of what you are trying to do, 
and assure you that we con- 
sider it not only a pleasure, 
but, from a selfish point of 
view, good business to try 
and spread the work”. 


WHEELER SERVICE BUREAU 
280 Broadway, - - 


New York 


IT IS MORE NECESSARY 
THAN EVER TO 


KNOW HOW TO PACK 
FOODS not only rightly but SAFELY 
GET A COPY OF 
“A COMPLETE COURSE IN 
CANNING” 


PRICE $5.00 


There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
automatic anmaking Machinery. See Can- 
makers’ Machinery. 
BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 
(wire), scalding, picking, etc. 
K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 

Huntley Manfg. Co., Silver Creek, N. ¥. 
K. Robins & Co., Baltimore. 

pressure. ‘See Pumps. 


Bagge AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
baw, Renneburg & Sons Co., Baltimore. 

K. Robins & Co., Baltimore. 
A. Boiler Works, Marion, Ind. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ ‘Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Box Co., Baltimore. 
D. Dreyer & Co., Baltimore. 
corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can, 
BROKERS. 
A. G, Hayes, Baltimore, Md. 
C. L. Jones & Co., Sa. 
Myron H. Shaw, Ch icag 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Hnameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stenci is. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 
Ams Machine Co., Max. ag 4 York City. 
Ayars Machine Co., Salem. 
Can Fillers. See Filling a 
CANMAKERS’ MACHINERY. 
Ame Machine Co., Max, New York City. 
W. Bliss Co. Brooklyn 
Can Mch "Chicage. 
John R. Mitchell 
Seattle-Astoria Iron Works, Seattle, Wash. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 
& Co., Baltimore 
Can Markers, See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayare Machine Co., Salem, N. J. 
K. Robins & Co. Baltimore. 
Sinclaie Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Experts. See Consulting Experts. 
peners. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., x. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can €o., Baltimore. 
Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va, 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


ave Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 


potato Machines, colderless. See Closing 
Machines. 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyers, 
H. W. Caldwell & Sons Co., Chicago 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
Cartons. See Corrugated Paper Products. 


Catsup Machinery. For the prep paratory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 


Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y¥. 


& MAOHINERY, 


peas, seed, 

Mig. Co., Stiver Creek, N. Y. 
K. Robins & Co., Baltimore. 

Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning. Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, epen top cans. 

Ams ene Co., Max, New York City. 

E. W. Bliss Brooklyn 

Cameron Can Mech y Co., m. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Whitaker Glessner Co., Wheeling, W. Va, 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 
& CARRIERS, canners. 
W. Caldwell Chicago. 
a Porte Mat & M » ‘La Porte, Ind 
A. K. Robins & Co., altimore 
COOKERS, continuous 
Ayars Machine Co., Salem, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn, See Corn Cooker- 


fillers. 
Coolers, vegetable and fruit canners. 


<n COILS for tanks, 


F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLERS. 
Ayars Mechine Co., Salem, N. J. 

Bros., Morral, O. 

. Robins & Co., Baltimore. 

CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 

CORN SHAKERS (in the can). 
Ayars Machine Co., Salem. N. ¥ 


CORN HUSKERS and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, 
Peerless Husker Co., Buffalo, 


Coq eee and Agitators. See Corn Cooker 
ers. 
CORRUGATED — PRODUCTS. 
(Boxes, Bottle rappers, etc.) 
Hinde & Dauch Co., Sandusky. 
Stecher Litho. Co.. Rochester, N. Y. 
U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 


re. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Precess. 
Edw. Renneburg & ions Co., Baltimore 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore, 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchs 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warecheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers and EB 3 
-lined kettles. See 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., er 


Factory Stools. See Stoo! 


Supplies. See Supplies. 
Y TRUCKS 
5.1 Ryder & Son, Niagara Falls, N. Y. 
XK Robins & Co., Baltimore, Md. . 
Machinery. 
Fertilizers, 


EK CONTAINERS fer feed (not her 
metically sealed). 


American Can Co., New York. 

Continental Can Co., Inc., Syracuse, Chicago. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, bexbeard, etc. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 

Fillers aad Cookers. See Corn Cooker- 


Fille 
Filling ‘Hetdnce, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., a>: Ohio. 
Huntley Mfg. Co., Silver Creek 
Peerless Husker ave Buffalo. 

K. Robins & 
Sinclair-Scott *Baltim 
Filling Machine, syrup. ‘Bee Syruping Ma- 

chines. 

FINISHING MACHINES, catsup, etc. 

F. H. Langsenkamp, Indianapelis. 

A. K. Robins Co., timore. 

Sinclair-Scott Co., Baltimore, 

Food Choppers. See Chop ; 

Friction 4 Cans. See s, tin. 

ers. Bee Cleaning and Grading 
chy 


fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and preg 
Co., Silver Creek, 

es. See Cider lakers" M 

Gasoline Firepots. 


See Power Plant 
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GEABS, sient. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lin: 

GLUE, for sealing fibre boxes. 
Philadelphia Quartz Co., "Philadelphia. 
Governors, steam. See Power Plant Equip. 
Gravity Carrie See 

veyors. 

Green Sern Huskers. See Corn Huskers. 
om See Cleaning and Grad- 


Hoisting 7k Carrying Mches. See Cranes. 


Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 
HYDROMETERS (for Determining the Density 

of Syrupers, Brines, etc.) 

Taylor Instrument Cos., "Rochester, 
HYGRODEIKS. 

Taylor Instrument Cos., Rochester, N. Y. 

Ink, can stamping. See Stencils. 


INSURANCE, canners’. 


Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
8. H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er putentes. 
Bucyrus Copper Kettle Works, 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, precess. 
Some Machine. Co., Salem, N. J. 
Edw. Renneburg Bons Co., Baltimore. 


A. XK. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 

A. K. Robins & Co., Baltimore. 
KRAUT CUTTERS 

J. E Smith Sons Co., Buffalo, N. Y. 
LABEL 


Manufacturers. 
Calvert Co., 
Gamse & 
J. Kittredge Chi cago. 
Sinigeon & Go., Baltimore. 
techer Litho. Co 
U. 8. Printing & ‘Litho. Co., Norwood, Ohio. 


LABELING MACHINES, can. 
The Fred. H. Knapp Co., Yonkers, N. Y. 
LABORATORIES fer analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS' MACHINERY. 
Edw.. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. fee Fibre Containers. 


Paper Boxes. ~y Corrugated Paper Products. 
and Containers. See Fibre Con- 
Paring ‘Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 

Arabol ol Mig. Co.. Co., New York City. 

The Knapp Co., Yonkers, N. Y. 
PEA and BEAN SEED. 


Leonard Seed Co., 
1S Bice Co. Cambelage, 


PEA CANNERBS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Pea Harvesters. See Farming Machinery. 


Chisholm § Scott Co. oO. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore 
Peach and Cherry Pitters. ‘See Fruit Pitters. 


PEEL MACHINES. 
Sinclair Sectt Co., Baltimore. 
PEELING TABLES, continueus. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


oe Sheet Metal. See Sieves and 
creens 

Picking Boxes. Baskets, etc. See Baskets. 
ee Belts and Tables. See Pea Canners’ 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Cannere’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Fresses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Plant 
uipment. 
PRESERVERS’ MACHINERY 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

MACHINERY. 

Indianapolis. 
Rob: ., Baltimore. 

Scott Co., Baltimore. 

PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 

PYROMETERS. 
Taylor Instrument Cos., Rochester, N. Y. 

REGULATORS, Temperature and Pressure. 
Taylor Instrument Cos., Rochester, N. Y. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 
SALT, canners. 


Colonial Salt Co., Chicago, Buffalo, Akron, Ohio. 


Sanitary Crease and Cleaner. See Cleaning - 


Compounds. 
top) cans. See Cans. 
Sardine Knives and Scissors. See Knives, 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver 
Edw. Renneburg Sons Co., 
A. K. Robins & Co., Baltimore. 
Scalding and Picking Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing bottle. > Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Pa. 
Seed Co., 
J. B. Rice Seed Co., “tn ridge, N. Y. 
Separators. See Pea Canning Mchy. 
SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill, 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, & 
Slicers. fruit and vegetable. “4 “Corers and 
cers. 
SILICA OF SODA, for pasting boxes. 
Philadelphia Quartz Co., Philadelphia. 
SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS, 


Ams Machine Co., Max, New Yorsg City. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking uate and and brushes, brass 
— — and steel type, burning 


bran 
A. Robing ‘Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, 
Huntley Mfg. Co., Silver 
E. J. Lewis, Middl eport, N 
A. K. Robins & Co., 


Sungiies, engine room, line shaft, etc. See 
ower Plant Equipment. 
General Agents. See Gen- 


ral Age’ 
* See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J 
Karl ‘Kiefer Machine Co., Ginchnats, Ohio. 
Peerless Husker Co., Buffal eo, N. ¥. 
A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 


METAL, 
H. Lan Indianapolis. 
Co., Baitimore, Md. 
TANKS, glass lined steel. 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. B. Caldwell Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
THERMOMETERS Index and Recording, angle 
or Straight. 
Taylor Instrument Cos., Rochester. N. Y. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover pte. Co., San Jose, Cal. 
Ayars Machine Co., Sale 
Huntley Mfg. Co. Silver N. Y¥. 

A. obins & Go., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Avegs Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
eaeeier Boiler Works, Marion, Ind. 
Transmission Machinery. See Power Plant 
Equipment 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, gn. ‘See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed Reg- 
ulators, 
VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
VEGETABLE CUTTERS, , ETC 
E. J. Lewis, Middleport, N. ¥ 
J. E Smith Sons Co., Buffalo, N. Y. 
Vegetable Parers. See Paring Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLEBS. 


Chisholm-Scott S. Columbus, O. 

Frank Hamachek , Kewaunee, Wis. 

Washers, bottle. ‘See Bottlers’ Rg 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 


Ayars Machine Co., Gales. J. 

A. K. Robins & Co., 

Washing and Sealding. Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets 

Wrappers, paper. See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte, Mich. 


, 
| 
ae 
= 
4 
| 
| 


June 19, 1922 THE CANNING TRADE. 


IMPROVED STEEL PROCESS KETTLE : 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


IASTROW 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - 


SUCCESSORS TO 


GEO.W. ZASTROW & 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
pn your Can———— 
properly displayed 


spells “SUCCESS 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
‘MONEY on your Labels. .. Write Us 


GAMSE BRO. 


LITHOGRAPHERS> 
~ Gamse Building, BALTIMORE, MD. 


WEIRTON,W.VA. 


MANUFACTURERS OF i 
TIN CANS 
. CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE, MD. 
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